Google 



This is a digital copy of a book that was preserved for generations on library shelves before it was carefully scanned by Google as part of a project 

to make the world's books discoverable online. 

It has survived long enough for the copyright to expire and the book to enter the public domain. A public domain book is one that was never subject 

to copyright or whose legal copyright term has expired. Whether a book is in the public domain may vary country to country. Public domain books 

are our gateways to the past, representing a wealth of history, culture and knowledge that's often difficult to discover. 

Marks, notations and other maiginalia present in the original volume will appear in this file - a reminder of this book's long journey from the 

publisher to a library and finally to you. 

Usage guidelines 

Google is proud to partner with libraries to digitize public domain materials and make them widely accessible. Public domain books belong to the 
public and we are merely their custodians. Nevertheless, this work is expensive, so in order to keep providing tliis resource, we liave taken steps to 
prevent abuse by commercial parties, including placing technical restrictions on automated querying. 
We also ask that you: 

+ Make non-commercial use of the files We designed Google Book Search for use by individuals, and we request that you use these files for 
personal, non-commercial purposes. 

+ Refrain fivm automated querying Do not send automated queries of any sort to Google's system: If you are conducting research on machine 
translation, optical character recognition or other areas where access to a large amount of text is helpful, please contact us. We encourage the 
use of public domain materials for these purposes and may be able to help. 

+ Maintain attributionTht GoogXt "watermark" you see on each file is essential for in forming people about this project and helping them find 
additional materials through Google Book Search. Please do not remove it. 

+ Keep it legal Whatever your use, remember that you are responsible for ensuring that what you are doing is legal. Do not assume that just 
because we believe a book is in the public domain for users in the United States, that the work is also in the public domain for users in other 
countries. Whether a book is still in copyright varies from country to country, and we can't offer guidance on whether any specific use of 
any specific book is allowed. Please do not assume that a book's appearance in Google Book Search means it can be used in any manner 
anywhere in the world. Copyright infringement liabili^ can be quite severe. 

About Google Book Search 

Google's mission is to organize the world's information and to make it universally accessible and useful. Google Book Search helps readers 
discover the world's books while helping authors and publishers reach new audiences. You can search through the full text of this book on the web 

at |http: //books .google .com/I 



Schlesinger Library 
Radcliffe College 



Purchased with funds 

contributed by the 

Radchffe Culinary Friends 



tJt 



Si- 











leCurtsgiSs 
Sal&ds, 



"Dame Curtsey's" Book of 

Salads, Sandwiches, 

and Beverages 



»7 

Ellye Howell Glover 



A. C. McGlurg & Co. 
ins 










Copyright 

A. C. McClurg & Co. 

1915 



Published September, 1915 



W. F. HALL PRINTINC COMPANY, CMICAQO 






FOREWORD 

THIS little book is intended to be a very present 
help in time of company, whether a large or small 
affair, elaborate or simple. A noted hostess once 
said, ''When in doubt, serve a piquant salad, a variety 
of sandwiches, and a cup of piping hot fragrant coffee, 
or a delicious brew of tea, and your party will be a suc- 
cess." With this in mind these pages have been com- 
piled from recipes of friends, from clippings, and from 
combinations which have been tried and found good. 

£• H. G. 
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The discovery of a new dish does more for the 
happiness of man than the discovery of a star. 

— Brillat-Savarin 
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I.— SALADS AND SALAD DRESSING 

OF THE making of salads, like books, there seems 
to be no end. Of late years we have been fol- 
lowing more and more the French custom of 
serving always a salad with our dinner, and oftentimes 
at simple home luncheons the fresh crisp lettuce, endive, 
or cress finds a place in the menu prepared for the grow- 
ing child. If a family cannot afford both salad and des- 
sert, the salad should be chosen and the dessert omitted, 
as the salad actually contributes to digestion as well as 
to nutrition, and if the salad is prepared with a pure 
oil, it is much more wholesome and digestible than ordi- 
nary animal fats. 

A clever hostess and a noted cook says she builds 
her menus around the salad, and she excels in their 
concoction. The making of good salad dressing, either 
Mayonnaise or French, is an accomplishment to be cul- 
tivated by both sexes. Practice makes perfect in this 
gentle art of salad making and mixing, and no abso- 
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lute rules can be given, as an individual secret touch is 
usually added by each maker ; but there is one unchang- 
ing item of great importance that holds forever and that 
is, serve all salads very cold and serve daintily. A very 
bright American club woman once wittily said: "In 
good society a woman is known, not by the company she 
keeps, but by the salads she serves." 

The term "salad" applies to all cold preparations Us- 
ing meat, fish, vegetables, etc., in combination with a 
mixture of oil and vinegar, or oil, egg, and vinegar. 

The expert remembers these few things : a salad that 
is likely to be dry and has no predominating flavor should 
be marinated with a French dressing some time before 
serving — ^in addition to the dressing added at table ; salad 
greens must not only be washed but thoroughly dried 
before serving (a cheese cloth bag is good for this pur- 
pose, and they may be laid upon the ice), and, as a 
rule, the dressing should be thoroughly incorporated with 
the salad and some poured over the top. 



Plain Mayonnaise 

To HAVE success all ingredients must be cold, includ- 
ing the bowl in which the dressing is made. An egg 
beater, a mayonnaise "mixer," or a silver fork may be 
used. Take the yolks of two eggs, a pinch of salt, and 
add a few drops of olive oil ; beat, add oil by drops, and 
beat as it thickens ; squeeze in the juice of a lemon little 
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by little ; continue until the mayonnaise is good and stiff ; 
the oil may be added in larger quantities towards the 
last ; season with a dash of paprika. 



French Salad Dressing 

There is an old saying regarding the making of 
French dressing which runs thus: "A spendthrift for 
oil, a miser for vinegar, and a madman to stir." This 
is an infallible guide. 

3 tablespoons of olive oil 
^ teaspoon onion juice 
I tablespoon vinegar 
H teaspoon salt 
^ teaspoon pepper 

Add the salt, pepper, and onion juice to the vinegar; 
mix with the oil quickly and pour over the salad. 

This is a very satisfactory rule, and may be made 
quite English by adding a teaspoon of made mustard to 
the above ingredients. 



Russian Dressing 

Add one-third cupful of Chili sauce to two-thirds cup- 
ful of mayonnaise ; mix thoroughly. Serve on head let- 
tuce hearts. 



<4 



Dame Curtsey V Book of Salads 



A Tango Salad Dressing 

Take two cups of stiff mayonnaise and beat in one- 
half cup of home-made Chili sauce, one-third cupful of 
green sweet pepper (minced in a chopper), six table- 
spoons of mashed canned pimentoes (put through a 
ricer), and one teaspoonful of onion juice. Have all 
ingredients icy cold and keep on ice until serving time. 



Cooked Salad Dressing 

2 tablespoons of flour 

2 tablespoons of sugar 

2 egg yolks 

}i teaspoon of mustard 

^ teaspoon of salt 

2 tablespoons of olive oil 

Cook all, excepting the olive oil, in a double boiler. 



Tomato Mayonnaise 

This is delicious with an egg salad. Bring one-half 
can tomatoes to the boiling point and let simmer until 
very thick, then rub through a sieve; there should be 
two tablespoonfuls of the tomato puree ; add to a mayon- 
naise dressing with one-half tablespoon, each, of capers, 
parsley, pickles, and olives, finely chopped. 
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Grape Fruit French Dressing 

Mix four tablespoons of olive oil, two tablespoons 
of grapefruit juice, one-half teaspoon of powdered 
sugar, one-half teaspoon of salt and one-fourth teaspoon 
of paprika. Put in a glass jar, chill thoroughly and shake 
well before using. 



Salad Dressing Without Oil No. 1 

2 egg yolks 

yi teaspoon of salt 

yi teaspoon of sugar 

% teaspoon of mustard 

% teaspoon of paprika 

2 tablespoons of lemon juice or vinegar 

1 white of egg, beaten dry 

2 tablespoons of melted butter 
y^ cup of double cream 

Beat the egg yolks, add the seasonings and lemon 
juice then the butter and cream and lastly the beaten 
white of egg. 



Salad Dressing Without Oil No. 2 

Cream a small cupful of butter and stir in the yolks 
of three eggs. Mix together one teaspoonful of mustard, 
one teaspoonful of salt and a quarter saltspoonful of 
cayenne. Add to the butter and eggs. Stir in slowly. 
Instead of oil add one cupful of cream and add the 
juice of one lemon and half cupful of vinegar. 

5 
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The ''Blackstone'' Salad Dressing 

^ pint of mayonnaise dressing 
2 tablespoons of Chili sauce 
2 tablespoons of claret 
I tablespoon of tarragon vinegar 
I tablespoon of chopped pimento 
I teaspoon of chopped chives 
^ teaspoon of Worcestershire sauce 
I teaspoon of chopped, hard-boiled egg 

Mix all these ingredients thoroughly and serve on 
head lettuce. This is a favorite dinner salad much rd' 
ished by all. 



Newport Dressing 

^ tablespoon of salt 
^ tablespoon of mustard 
^ of tablespoon of sugar 
Dash of cayenne pepper 
I egg, slightly beaten 
2^ tablespoons melted butter 
^ cup of thin cream 
}i cup of vinegar 

Gx)K over boiling water, stirring constantly, until the 
mixture thickens ; then strain, and cool. 



Chicago Club Salad Dressing 

2 tablespoons of Chili sauce 
4 tablespoons of mayonnaise 

6 
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4 tablespoons of French dressing 

Dry mustard, after dinner coffee spoonful chives 

Cayenne pepper, pinch 

Chop the chives very fine. Serve on lettuce. This 
makes one-half pint of dressing. 



Indian Dressing 

2 hard-boiled eggs, yolks 

^ teaspoon of paprika 

^ teaspoon salt 

^ teaspoon of powdered sugar 

Sprinkling of cayenne pepper 

1 tablespoon of lemon juice 

2 tablespoons of vinegar 
}4 cup of olive oil 

Rub the yolks of hard-boiled eggs through a strainer ; 
then add the seasonings and oil; shake until thoroughly 
blended and add one tablespoon each of red and green 
pepper, cut in small pieces, one tablespoon of pickled 
beets, cut in very small cubes, and one teaspoon of finely 
chopped parsley. 



Roquefort Salad Dressing 

Put a good-sized piece of Roquefort cheese into a 
bowl ; add some salt and paprika ; make this into a paste, 
using a fork to stir ; pour in some olive oil and continue 

7 
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stirring the oil and the cheese paste together; add a 
little vinegar. In cold weather you can use more oil . 
than vinegar, and in hot weather more vinegar than oil. . 



Sour Cream Salad Dressing 



0)MBiNE mixtures, put in double boiler, and cook, 
stirring constantly until mixture thickens. 



Decorative Dressings 

Green salad dressing is made by coloring mayon- 
naise with a few drops of green coloring which is ob- 
tainable at the grocer's or druggist's. Red is obtained 
by taking the red coral or eggs of the lobster which 
are rubbed to a paste and mixed with mayonnaise. This 
is for a lobster salad; but red coloring is obtainable 
same as the green and most colors come prepared, for 
this use. 

8 
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I cup of sour cream 

1 egg, slightly beaten 
% cup of vinegar 

2 teaspoons of sugar 
2 teaspoons of salt 

I teaspoon of dry mustard * 

Pinch of white pepper o 
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A Marinating Liquor 

A MARINATING liquor is made of two-thirds pure 
vinegar and one-third water; heat to boiling point and 
feidd a teaspoon of mixed spices. Allow to cool before 
using. To marinate means to pour this dressing over 
the salad some time before serving, tossing lightly with 
a fork. 



Roman Sauce 

One teaspoon of anchovy paste, or three salt an- 
chovies pounded to a paste; one tablespoon of French 
or German mustard, three tablespoons of mayonnaise; 
two tablespoons of vinegar from the pickled onion bottle. 
Mix well and serve with herring salad, or mixed fish 
and vegetable salads. 



Steward's Sauce 

Mix together three tablespoons of mayonnaise, the 
juice of two lemons and a teaspoon of finely chopped 
parsley. Serve with any fish. 



Fruit Salad Dressing 

2 eggs 

3 tablespoons of melted butter 
3 tablespoons of lemon juice 
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^ teaspoon of salt 
I cup of heavy cream 
54 cup of powdered sugar 
% teaspoon of celery salt 
^ teaspoon of vanilla 
% teaspoon of paprika 
3 drops of onion juice 

Beat the ^gs very light; add gradually the melted 
butter and seasonings; cook over hot water until the 
mixture thickens, stirring constantly. Cool, then add 
the cream, beaten until stiff, and the vanilla. 



Fruit French Dressing 

54 teaspoon salt 

^ teaspoon paprika 

1 54 tablespoons of orange juice 

I tablespoon of lemon juice 

4 tablespoons of olive oil 

Mix all carefully with a silver fork, beating well. 



Boiled Dressing 

Ji teaspoon of dry mustard 
J4 teaspoon of white pepper 
I teaspoon of salt 

1 teaspoon of sugar 

2 eggs 

10 
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2 tablespoons of butter 
}i cup of vinegar 
I teaspoon of flour 
I cup of sweet milk 

Mix the seasonings together and stir in the egg yolks, 
well beaten ; melt the butter in the hot vinegar ; cook the 
flour in the milk for 3 minutes and pour over the eggs 
very slowly, then very slowly stir in the vinegar and 
butter; let just come to a boil again, remove from the 
fire, and cool; whip the whites of the eggs to a very 
stiff snow, and fold them lightly in the cooled dressing. 



Mint and Parsley Dressing 

Take equal quantities of mint and parsley, mince; 
add olive oil, lemon juice, salt, and paprika to make the 
desired quantity. 



Vinaigrette Sauce 

2 tablespoons of olive oil 

2 tablespoons of cider vinegar 

Salt 

Paprika 

2 finely chopped olives 

I tablespoon finely chopped parsley 

Mix oil and vinegar and add the seasoning, olives, 
and parsley ; pour over the hot asparagus and serve hot 
OF cold. 

XX 
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Horse-radish Dressing ^ 

I cup heavy cream ^ 

1 tablespoon grated or evaporated horse-radish 

2 tablespoons lemon juice ^ 
Salt and paprika i 



Beat the cream till quite thick and then add the ^ 

horseradish finely grated ; put in the lemon juice slowly, 
stirring all the time ; season to taste, and serve very cold. 
This dressing is especially good with tomatoes. 



Tartare Sauce 

One cup of mayonnaise with the addition of one 
tablespoon of chopped capers, olives, or pickles, and one 
teaspoon of onion juice. Serve with a cold fish salad. 



Cream Mayonnaise Dressing 

yi teaspoon of mustard 

H teaspoon of salt 

Dash of cayenne pepper 

2 egg yolks 

^ cup of olive oil 

}i tablespoon of vinegar 

^ tablespoon of lemon juice 

^ of a cup heavy cream beaten stiff 

12 
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Mix the seasonings ; add the unbeaten yolks of two 
^gs, and stir until thoroughly blended; then add olive 
oil, drop by drop, stirring with a wooden spoon or wire 
whisp; as the mixture thickens, dilute with vinegar, 
and then with lemon juice, when the olive oil may be 
added more rapidly. Chill, and just before serving add 
the whipped cream. Have all ingredients very cold. 



Curry Dressing to Serve with Lettuce 

^ teaspoon of salt 
$i teaspoon curry powder 
% teaspoon white pepper 
* 5 tablespoons of olive oil 
3 tablespoons of vinegar 

Mix all until well blended. 
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n.— THE MAKING OF FRUIT SALADS 

IN MAKING the delicious fruit salads the main thing 
to remember is that the ingredients should not be 
mixed with the dressing until just about ready to 
serve. Usually a mayonnaise dressing may be used, and 
many fruit salads are improved both in flavor and ap- 
pearance by adding whipped cream. Most of the recipes 
given in this book specify which is the more desirable 
dressing. 

Ripe Olive Salad 

Take one fifteen-cent can of ripe olives, drain, halve, 
and seed ; add half a cup of chopped celery, half a cup 
of chopped walnuts, a half red pepper, two tablespoons 
of grated pineapple; mix well with three tablespoons 
of French dressing. Serve in white lettuce leaves with 
a tablespoon of mayonnaise on each portion, in the cen- 
ter of which place one stoned olive. 



Apple and Celery Salad 

With Peanut Butter Dressing 

Cut equal amounts of apples and celery in cubes; 
sprinkle with lemon juice and let stand until very cold; 
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mix one-half cup peanut butter with three-quarters cup 
of cold mayonnaise. Arrange apples and celery on crisp 
endive, and decorate with stars of dressing made by 
pressing the dressing through a pastry tube. Chopped 
olives and pimentos sprinkled over the dressing make 
this an attractive dish. 



Apple and Date Salad 

i^ cups tart apples 
^ cup dates 
J^ cup French dressing 
2 tablespoons lemon juice 

Cut the fruit in match-like strips and marinate with 
lemon juice; place on ice till cold; mix with French 
dressing and serve on lettuce leaves. 



Novelty Banana Salad 

Split a medium-sized banana, lay it on an individual 
salad plate on a lettuce leaf or on a bed of water cress, 
then arrange either fresh cherries or strawberries along 
the halves with a few carpels of orange and grapefruit ; 
intersperse dabs of whipped cream and mayonnaise dress- 
ing between. 

Banana and Celery Salad 

Take off a part of the banana peel, remove the fruit 
and cut into dice; mix with equal quantities of celery 

IS 
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cut fine and half as much minced pimento; add a little 
mayonnaise and decorate on top with small pieces of 
pimento. Put the salad back in the skins. 



Pineapple Salad 

I pineapple 

1 pint strawberries 

2 oranges 

X cup of sugar 

J4 cup of sherry 

^ cup of orange juice 

Parsley 

Take a large pineapple with a straight, green top; 
strip off the leaves, leaving the bud in the center; keep 
twelve of the best leaves. Use a very sharp knife, cut 
off the top of the pineapple two inches down, leaving the 
center bud intact; with a fork pick out the pulp, leaving 
a nice outer edge. This will make a basket-shaped re- 
ceptacle. Put it on the ice and hull the berries ; cut in 
halves, leaving eighteen nice ones whole ; peel the oranges 
and cut in one-half-inch cubes; sprinkle the pineapple 
pulp with sugar and put it on the ice. To make ready 
to serve, place the twelve pineapple leaves in a circle, 
points out on a round salad plate; set the pineapple 
basket or bowl in the center and fill with layers of pine- 
apple pulp, orange, and strawberries; mix the sherry, 
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orange juice, and half the sugar and pour over the fruit 
in the bowl; put a row of halved strawberries, flat side 
down, around the edge of the top of the bowl and cover 
with the top of the pineapple ; make a wreath around the 
bottom with the eighteen strawberries and the parsley. 
Enough for six persons. The sherry may be omitted 
without spoiling the salad if it is not desirable to use it. 



Ftesh Rhubarb Salad 

Cut in small pieces enough i^hubarb to make five 
cups; turn boiling water over it and let stand ten min- 
utes ; drain, add fresh boiling water, boil until tender but 
not to pieces, add three-quarters of a cup of sugar and 
set away to cool. When cold, drain, add half a cup of 
chopped pecans, and half a cup of finely-chopped celery. 
Have ready a boiled dressing made and chilled, using 
for it three tablespoons of flour with enough water to 
make a thin batter, a quarter of a cup of vinegar and 
three-quarters of a cup of water, three tablespoons of 
sugar, one teaspoon of melted butter, the yolks of four 
eggs, the white of one, a pinch of dry mustard and salt, 
and half a cup of water; mix all well together and cook 
in a double boiler until of the right thickness, stirring 
constantly. When cold, just before using, add a little 
whipped cream. Serve in white lettuce leaves garnished 
with strips of angelica. 
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Black Cherry Salad 

Stone large almost black cherries. (California fur- 
nishes them quite early in the spring.) Cut in half, pile 
on small white leaves of curly lettuce, and serve with 
mayonnaise dressing. 

Apple and Cheese Salad 

Wipe and pare apples, and scoop out twenty-four 
balls, using a French vegetable-cutter ; marinate with 
French dressing and chill thoroughly. 

I cream cheese 

I teaspoon Worcestershire sauce 

^ tablespoon of salt 

I tablespoon of chopped carmel pimentoes 

Parsley 

Celery 

Lettuce 

Mash the cheese with other ingredients; shape into 
twelve balls the same size as apple balls, and roll in iinely- 
chopped parsley. Arrange a bed of crisp lettuce leaves 
on salad dish and sprinkle celery over lettuce cut in thin 
strips one and one-half inches in length. Arrange balls 
on celery and serve with French dressing. 



King's Salad 

4 oranges 
4 bananas 
}^ of a fresh pineapple 
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H pint of canned red and white cherries 

54 pint canned apricots, cut in lengthwise pieces 

H dozen dried figs» cooked for 5 minutes then cut in strips 

Dressing: One cup sugar, one-half cup water, three 
beaten egg yolks, juice of two lemons, blanched abxionds 
and maraschino cherries. Peel and slice the oranges; 
slice pineapple and banana and mix with other fruits; 
boil the sugar and water five minutes, then pour over 
the beaten egg yolks; beat constantly, then cook over 
hot water, stirring until the mixture thickens; remove 
from the fire and add the juice of lemons; when cold 
pour over the fruit heaped onto a bed of lettuce and deco- 
rate .the top with blanched almonds stuffed into mara- 
schino cherries. 



Cherry and Cheese Salad 

Remove stones from large white or black cherries 
and fill with a mixture of cream, white cheese, and Eng- 
lish walnuts. Serve on lettuce leaf with French dress- 
ing. If large, half a dozen cherries are enough for each 
plate. Canned cherries may be used if fresh ones are 
not obtainable. 



Alligator Pear Salad No. 1 

Select perfectly ripe alligator pears ; halve them, and 
serve on lettuce leaves with French dressing. Eat them 
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right out of the skin. A first course may be made of 
the pears by slicing thin, covering with sherry, and dust- 
ing with sugar. Serve in glasses. 



Alligator Pear Salad No. 2 

Select perfect fruit just ripe enough to serve, for 
if too ripe or too green the salad is ruined; peel very 
thinly, cut in halves and quarters, and slice the quarters 
in thin pieces. Do not cut until just before ready to 
serve as they turn black quickly. Use a silver knife. A 
French dressing is preferred by most connoisseurs. Serve 
on leaves of head lettuce. 



Olive and Cheese Ball Salad 

Stone large olives, cut in halves, make cream cheese 
into balls by softening with a little dlive oil, season with 
a few drops of onion juice and paprika; dispose olives 
and cheeseballs in head lettuce nests, and cap with stiff 
mayonnaise aiid a walnut meat. 



Olive Salad 

2 anchovies put in 6 tablespoons of French dressing 
24 stoned olives chopped fine 
I cold boiled potato sliced 
I cold boiled beet sliced 

20 



Sandwiches and Beverages 



1 small cucumber pickle chopped 
Salt 

White pepper 

2 hard-boiled eggs 

3 tablespoons sherry 

Line bowl with lettuce, sprinkle with pickle, add 
olives, beet and potato, season, chop eggs and put over 
the top ; pour on wine, or Maraschino from a bottle of 
cherries, and French dressing, toss and serve. 



Orange and Prune Salad 

Steam one dozen large prunes until puify ; cool, and 
remove pits ; cut the prunes in halves and mix with an 
equal quantity of orange pulp, and a little minced celery. 
When serving place a tablespoonful of tart boiled dress- 
ing mixed with whipped cream on each helping. 



Emergency Salad 

Little green onions diced, shredded cabbage, sliced 
cucumbers and lettuce hearts, with a French dressing, 
make an excellent salad. 



Fruit Potpourri Salad 

I ripe peach 

I mellow apple 

I large ripe yellow skinned pear 

21 
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I orange 

I ripe banana 

3 ripe plums 

3 apricots 

I grapefruit, if in season 

1 bunch white grapes, seeded 

2 figs cut in bits 

6 dates seeded and cut in bits 
A handful of English walnuts, and the sauce of 
pecans and Brazil nuts; break all in pieces 

Sprinkle each layer as placed in salad bowl with 
sugar, or pour over a little maple syrup. When bowl is 
nearly full pour over some sweet cream. Serve at din- 
ner or luncheon. 



Vanity Fair Salad 

Serve on hearts of romaine (lettuce) ; make a circle 
of strips of red and green sweet peppers; inside place 
balls of alligator pear scooped out with a cutter. Use 
lemon or lime juice in the French dressing in place of 
vinegar; pour over the salad just before serving. 



Marshmallow Fruit Salad 

^ pound of marshmallows cut in quarters (use scissors) 

I cup of white cherries, stoned 

I small fresh pineapple cut in cubes, canned will do 

I pound of white grapes, seeded 

Hazel nut meats 
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Fill the cherries with nuts. Serve on white lettuce 
hearts with a whipped cream mayonnaise. This is deli- 
cious just made with white grapes and pecan nut meats. 



Pear, Cheese, and Nut Salad 

Fill center of a dish with cream cheese passed 
through a ricer; peel and core some pears and fill cen- 
ters with chopped nuts and celery. Serve with mayon- 
naise. 



Pineapple Salad in Tomato Cups 

Select large, ripe tomatoes, scoop out the centers to 
form thin-shelled cups ; chop slices of pineapple into tiny 
cubes or tiny shreds, and marinate with French dressing 
made with lemon juice. Fill the cups and place in nests 
of lettuce. A spoonful of mayonnaise goes over each, 
with a dab of whipped cream on top. 



Watermelon and Cantaloupe Salad 

Make balls of fruit by using scoop cutters ; add seeded 
white grapes; soak in sherry for a half hour and serve 
on white lettuce hearts with French dressing. 
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Pineapple Salad 

2 cups pineapple, diced 

I cup orange, diced 

I cup bananas, diced 

I cup blanched almonds, split 

^ cup candied cherries 

Mix the pineapple, orange, almonds, and bananas to- 
gether, marinate with mayonnaise. Serve in any of the 
above methods, sprinkling the cherries over the top. If 
desired, place "fluffs" of whipped cream on top. 



California Salad 

Soak a number of large prunes until they are plump ; 
remove seeds and quarter; mix with equal parts of 
shelled nuts, such as sultanas or pecans. Arrange the 
salad on lettuce leaves and serve with a French dressing. 



Sour Fruit Salad 

Serve with Game or Fowl 

Take sour (pie) cherries and thin slices of orange; 
marinate in French dressing and serve on lettuce. 



Tokay and Malaga Grape Salad 

One cup of Tokay grapes, cut in halves and seeded ; 
one cup of Malaga grapes prepared the same. Soak one- 
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half box of granulated gelatin in one-half cupful of cold 
water, dissolved by placing the cup in hot water ; add it 
to one cupful of bottled unfermented Catawba juice; 
when it begins to stiffen, add the grapes and put on ice 
until ready to serve ; garnish with vine leaves. With the 
«alad pass wafers in the shape of acorns. 



Ambrosia Salad 

I pineapple 

I pint strawberries 

4 bananas 

I cup sherry wine 

I pint grated cocoanut 

6 oranges 

Sugar 

Dice the pineapple ; halve large strawberries ; cut the 
bananas in cubes and remove the carpels of the oranges 
as nearly whole as possible; sprinkle with sugar; pour 
over the wine and let all stand for half an hour; lift 
the fruit out with a strainer spoon, lay on lettuce and 
serve with either French or mayonnaise dressing; scat- 
ter the cocoanut over the top of the salad and some of 
it may be mixed with the fruit. 



Cupid Salad 



4 oranges 
2 bananas 
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a cup of sugar 

I pint strawberries 

I large tart apple 

I egg 

I tablespoon of brandy 

Cut the oranges in halves, carefully taking out the 
pulp so as to keep the halves in perfect shape ; slice the 
bananas ; hull, and slice the strawberries ; put all on ice 
and make a dressing of the egg, sugar, and brandy; 
grate the apple and sprinkle with sugar while doing so 
to prevent it from turning black; add the brandy and 
unbeaten white of the egg; then use a wire tgg beater 
until all is stiff and frothy ; then take the orange halves 
and notch in points or scallops with a pair of sharp scis- 
sors. Serve the fruit in the shells, heap the dressing on 
top and cap with a large strawberry. 



Cherry Salad 

1 pound California cherries, white or dark red 
a pound shelled hazel nuts 

2 tablespoons maraschino 

1 head lettuce 

10 tablespoons of sugar 
Ji cup of sherry 

2 tablespoons of orange juice 

Stone the cherries and replace each pit with a hazel 
nut; line salad bowl with lettuce; sprinkle the cherries 
with sugar, and pour over the orange juice, sherry, and 
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maraschino. This is a lovely dish if a garnish of red 
bunches of cherries and cherry blossoms can be used. 
Sufficient to serve six portions. 



Fruit Salad 

I tablespoon of sugar 

I tablespoon of butter 

I teaspoon of mustard 

I teaspoon of salt 

Dash of red and black pepper 

4 ^SSs yolks, well beaten 

4 tablespoons of vinegar 

I bottle of whipping cream 

J4 dozen of oranges ^ 

^ half can sliced pineapple 

^ can white cherries 

a pound shelled pecan meats 

Heat the vinegar in double boiler, stir in eggs and 
seasoning and cook until it thickens; when cold stir in 
the whipped cream ; pour over fruit and serve on lettuce. 
Sufficient for six persons. 



Hawaiian Salad 

Diced pineapple mixed with one-third its quantity 
of pecan nut meats, broken in pieces, arranged on let- 
tuce leaves. This mixture is marinated with a French 
dressing, to which one may add some pineapple juice. 
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Orange Salad No. 1 

Use sour oranges for this salad; if these cannot be 
obtained, strain a little lemon juice over sweet oranges 
after they are sliced. Cut the oranges in thick slices, 
remove the seeds carefully, arrange them in rows, and 
turn over them any salad dressing. Serve with game. 
Grapefruit may be used the same way, land walnut meats 
used with either. Many people like Bermuda onion sliced 
thin with the oranges or grapefruit. 



Orange Salad No. 2 

6 oranges 

^ cup of sugar 

Juice of I lemon 

6 tablespoons of fresh or canned cherries 

Peel and cut the oranges into thin slices, or quarter 
them; mix the other ingredients together, stir until the 
sugar is dissolved, pour it over the fruit and put it in 
the refrigerator for an hour. Serve on lettuce. 



Orange Salad No. 3 

For Three Persons 

Three large juicy oranges, maraschino liquor, French 
dressing. Halve the oranges, then quarter, removing 
seeds and skin; heap on a plate on white hearts of let- 
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tuce; pour over a few drops of maraschino and over 
each portion put two tablespoons of dressing. 



Orange Salad No. 4 

Orange salad is one of the best dinner salads— either 
oranges on bed of watercress or oranges blended with 
Malaga grapes from which the seeds have been removed, 
or mixed with finely cut celery, served in endive leaves 
or mixed with finely cut endive. Always use one good- 
sized orange for an order of orange salad. Pare and 
cut the orange small, serve on lettuce, with French dress- 
ing. If blended with grapes use two-thirds orange and 
one-third grapes on shredded lettuce leaves. If endive, 
one-half orange and one-half endive. The French dress- 
ing is two parts oil and one part lemon juice. 



Orange and Celery Salad 

Combine an equal quantity of diced celery and 
oranges divided in sections; mix with mayonnaise and 
serve on white lettuce hearts. Decorate with large, 
plump, seeded raisins. 



Grape Fruit Salad on Artichoke Hearts 

Use either fresh artichokes boiled in salted water or 
else the canned artichoke bottoms that have been cooked 
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in chicken stock for about ten minutes. Drain the arti- 
chokes, cool, and marinate with French dressing; let 
stand for an hour; then arrange in crisp lettuce leaves 
placed cup fashion; add g^pefruit that also has been 
marinated, and pour over all a good French dressing. 
Garnish with strips of pimento or stuffed olives. 



Strawberry Salad 

Heap large choice strawberries on head lettuce leaves ; 
dust with powdered sugar; mask with mayonnaise, and 
serve with a slice of lemon. 



Tart Apple Salad 

Slice tart apples very thin, and have an equal num- 
ber of slices of mild Bermuda onions; lay in alternate 
rows. Serve on lettuce with any preferred dressing. 



Apple and Lettuce Salad 

1 head of lettuce 

6 tablespoons of olive oil 

2 teaspoons of salt 

% saltspoon of white pepper 
2 tablespoons of grated apple 

Beat oil, and seasoning; have lettuce crisp and very 
dry ; add the grated apple to the dressing and serve very 
cold. 
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Canned Pineapple Salad 

Soak slices of Hawaiian pineapple in olive oil for 
three hours ; place a round on lettuce leaf for individual 
service; on top sprinkle minced celery, sliced blanched 
almonds, and bits of candied cherries. Serve with 
mayonnaise in each center hole. "Wandering Jew" 
makes a pretty garnish for this salad if it is served on 
a round salad tray. ^ 

Cantaloupe and Cucumber Salad 

Scoop out three small melons, cutting in halves, and 
dice the pulp, mixing it with equal parts of thinly sliced 
cucumbers and a sprinkling of chopped cress. Serve 
with mayonnaise.' The shells can be saved for holding 
the ice cream for dinner. 



Celery and Walnut Salad 

Mix with the celery, cut into small pieces, one-third 
the quantity of English walnut meats broken in two, 
and enough mayonnaise dressing to moisten it well. Gar- 
nish with lettuce. 

Cucumber and Tomato Salad 

Slice cucumbers and tomatoes into pieces of equal 
thickness, and lay them alternately around a bunch of 
white lettuce leaves. Pass either mayonnaise or French 
dressing. 
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Cassaba Melon Salad 

Select an even-sized melon, cut across and leave suf- 
ficient to make a handle; scoop out balls with a potato 
ball scoop and replace in the melon basket. When ready 
to serve tie a bow of gauze ribbon on the handle and 
place the basket on a round salad platter. On the plat- 
ter around the basket lay sections of grapefruit on let- 
tuce leaves; sprinkle pomegranate seeds over all. Pass 
French dressing. This is a decorative and delicious 
luncheon or dinner salad. 



A Christmas Salad - 

This is not only decorative but delicious. Place 
rounds of canned pineapple on leaves of lettuce ; take a 
canned pimento, spread it open and cut in five pints like 
a poinsettia and lay it on the pineapple. A cream cheese 
ball may be placed in the middle, rolling it in the grated 
yolk of a hard-boiled egg,. making the yellow center of 
the flower. This may be served with a French or mayon- 
naise dressing. 
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Potato Salad 

6 boiled potatoes, sliced while hot and allowed to coot 

1 small onion, minced fine 
H teaspoon of salt 

2 tablespoons minced celery 

I tablespoon of minced parsley 
Boiled dressing 
% teaspoon of pepper 
Hard-boiled eggs 

Dressing 

1 cup vinegar 

2 teaspoons sugar 

I teaspoon mustard 
5 tablespoons butter 
I teaspoon salt 
% teaspoon pepper 

1 cup sweet milk 

2 eggs 

Heat the vinegar, sugar, mustard, salt, and pepper; 
stir in the milk and eggs, the latter well beaten; when 
cold, pour over the potatoes, and garnish with rings of 
hard-boiled eggs and parsley. 
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Cucumber Spirals 

Peel the cucumbers and lay in ice water for a half 
hour, then cut round and round as one would an apple, 
using a fine-bladed, very sharp knife. The result will 
be a long, slender spiral making ring after ring. Serve 
on lettuce with French dressing. 



Beet Salad 

If the beets are to be cooked for salad-making they 
are better baked than boiled, as they lose ilone of their 
rich color. Cut in dice and mix with mayonnaise and 
serve on lettuce. 



Beet and Spanish Onion Salad 

Cut into slices, then into strips, two baked beets ; slice 
a medium-sized Spanish onion, and quarter and separate 
the sections ; add as much diced celery as onion, one-half 
a teaspoon of capers or chopped pickles ; salt and white 
pepper ; mix, and serve with mayonnaise. 



St. Patrick's Salad 

Allow a green pepper for each person ; cut out the 
stem end and remove seeds and white parts; mix to- 

34 



Sandwiches and Beverages 



gether lightly equal parts of apples, celery, olives, and 
nut meats, all cut fine; add half a pepper cut in tiny 
strips ; mix with salad dressing and fill the peppers, put- 
ting a spoonful of mayonnaise dressing on the top of 
each one. Serve on lettuce leaves. 



Bean Salad 

Use only the small lima beans which are a pale green 
color; boil in salted water until tender, but not broken; 
marinate when cold; serve in squash cups made by tak- 
ing small summer squash and scooping out the center 
to make a cup ; leave in ice water to prevent discoloring 
until serving time ; sprinkle in some finely minced pars- 
ley; fill in with beans and lay a thin radish on top of 
each cup; garnish the platter with parsley. Serve with 
a stiff mayonnaise. 



Dainty Cabbage Salad 

Take a firm head of cabbage and hollow it out to 
form a bowl; decorate the edge with cranberries fast- 
ened on with wooden toothpicks; in this bowl place a 
salad of equal parts of nut meats, celery, and peas mixed 
with mayonnaise. Any vegetable salad may be served 
in such a bowl. 
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Asparagus Salad 

Cook a bunch or two of asparagus until tender ; cut 
into one-inch pieces; place on lettuce leaves and mix 
with a boiled dressing; garnish with boiled eggs cut 
lengthwise in quarters. 



Red and White Cabbage Salad 

Shave in long strips red and white cabbage; lay a 
circle of the red on the outside, then a circle of white ; 
in the center put the red and garnish with rings cut from 
large stuffed olives. Serve with a boiled dressing. 



Novel Beet Salad 

Bake the beets for salad and they will retain their 
beautiful red color without fading; cut the cold beets 
in sticks and lay them in lattice shape to form nests; 
make eggs of olives cut in quarters and mixed with celery 
finely chopped; use French dressing. Another variety 
may be had by chopping some of the beets with hard- 
boiled eggs and arranging in the lattice nests. Place 
mayonnaise on top, capped with slices of olives. 



Tomato Luncheon Salad 

Slice the tomatoes which must be thoroughly ripe, 
and on each slice lay a round slice of Neufchatel cheese 
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or any desired cream cheese ; sprinkle with salt, pepper, 
and a few drops of lemon juice or vinegar. This is 
quickly prepared and very nice with cold meat. 



Jerusalem Artichoke Salad 

Scrape and boil or steam the artichoke, salt and let 
get very cold. Serve with a French dressing. If mayon- 
naise is preferred, use it. 



Globe Artichoke Salad 

Boil with leaves downward in salted water; when 
cold, dressing with mayonnaise or French dressing. Serve 
on lettuce. If canned artichokes are used, it is best to 
marinate them in olive oil and sherry wine for an hour 
before serving. Artichoke bottoms which come in cans 
make a delicious salad. 



Sweet Potato Salad 

3. large sweet potatoes 

2 stalks of celery 

Salt and pepper to season 

3 tablespoons of olive oil 
2 tablespoons of vinegar 

I teaspoon of onion juice 
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Boil the potatoes; when cold cut into half-inch 
squares ; dice the celery ; pour over the dressing and let 
stand in ice box for two hours, then garnish with slices 
of pickle, pitted olives, and parsley. 



Tomato and Asparagus Tips 

Head lettuce 

Tomatoes 

Asparagus tips 

Olives 

Cooked chestnuts 

J4 cup of olive oil 

Juice of half a lemon 

Juice of half an orange 

I teaspoon of grated onion 

^ teaspoon of salt 

% teaspoon of paprika 

I teaspoon Worcestershire sauce 

% teaspoon of mustard 

3 sprigs of parsley, minced fine 

Select smooth, firm tomatoes ; peel and cut into half- 
inch slices; stamp out a round from the center of each 
and insert four or five cooked asparagus tips ; dispose on 
heart leaves of lettuce; cut the centers of the tomato 
slices into cubes and dispose these with several olives 
and cooked chestnuts, cut in slices, at one side; in a 
shaker put the oil and all other ingredients and shake 
until thick and creamy. Serve at once. Makes seven 
portions. 
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Tomato Fard 

Lettuce 

4 tomatoes 

3 tablespoons mayonnaise ^ 

2 tablespoons tomato catsup 

I teaspoon Worcestershire sauce 

^ teaspoon English mustard 

1 teaspoon horse-radish 

2 tablespoons of cream 
Walnut catsup, few drops 
Paprika 

Salt 

White pepper 

I teaspoon chopped chives 

Celery 

Anchovies 

Peel the tomatoes and lay directly upon ice for four 
hours; chop celery and few anchovies to season nicely; 
make dressing of the other ingredients; stir in celery 
and anchovies; lay tomatoes which must be small and 
of even size on head lettuce, and pour the dressing over 
them. This will serve four persons. 



Old'Fasiuoned Hot Slaw 

I small head of cabbage, hard 

I tablespoon butter 

I pint thick, sour cream 

I tea-cup vinegar 

Pepper, salt, pinch of mustard 

I tablespoon of sugar 
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Shred the cabbage very fine; put tl^ butter in a 
kettle or deep skillet; add the cabbage with very little 
water ; cook thirty minutes ; add the cream and boil five 
minutes ; pour in vinegar with seasoning ; let all boil up 
once and remove from the fire and receptacle at once. 



Brussels Sprouts Salad 

One quart boiled Brussels sprouts, if cooked with a 
bit of ham or salt pork, the flavor is better; cut each 
little head in half. Serve on a plate bordered with wa- 
tercress. Use French dressing. 



Celery and Nut Salad 

Cut celery very fine and add an equal quantity of 
pecan nut meats. Serve on lettuce with French dressing. 



Lima Bean Salad 

1 pint coldr cooked lima beans 
4 tablespoons olive oil 

2 tablespoons cider vinegar 
I teaspoon grated onion 

^ teaspoon salt 
Paprika 

Toss and mix ; dispose on a serving dish, surrounded 
with a "pin-money mangoe," chopped fine. Serve at 
once or let stand in a cool place for some time before 
serving. 
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Tomato and Cherry Salad 

Select small, round, ripe tomatoes, cut out the stem 
ends, scoop out the centers, fill with chopped sour cher- 
ries, set each tomato on a leaf of lettuce and cover the 
whole with French salad dressing. 



Cucumber Salad 

J^ small Spanish onion 

2 young cucumbers 
^ teaspoon of salt 

I level teaspoon sugar 

I tablespoon of tomato catsup 

I teaspoon of made mustard 

3 tablespoons of cream 

I tablespoon of olive oil 

Slice the onion very thin, and lay in the bottom of 
the salad bowl ; on this slice the cucumbers ; shake over 
all very thinly, salt and sugar. Let this stand for two 
hours before it is wanted, then mix the catsup, mustard, 
and cream with the oil and pour over the onion and cu- 
cumbers. This is fine for roast beef or cold game. 



Cauliflower and Pea Salad 

Break the cauliflower, arrange in a circle on lettuce 
leaves ; heap the cooked green peas in the center. Serve 
with either French or mayonnaise dressing and crisp 
toasted cheese crackers. 
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Bean Salad 

Take cold beans and chop up two onions and one 
small green pepper ; pour over this a French dressing. 



Pea and Walnut Salad 

I pint blanched English walnuts 

I pint cooked green peas 

I large finely chopped green sweet pepper 

Lettuce 

Fresh mint 

Salt and pepper 

Chop nuts, add peas, and pepper. Serve on lettuce 
with mayonnaise or French dressing ; garnish with mint. 



Macaroni and Celery Salad 

I pint boiled macaroni 
I pint celery 
}4 pint chopped nuts 
^ pint salad dressing 
Lettuce leaves 

Cut the maicaroni into one-half-inch pieces ; cut the 
celery the same and mix together; add the salad dress- 
ing and the nuts ; line salad bowl with lettuce, put in the 
mixture and let it chill before using. 
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Cabbage Salad for Oyster or Fish Course 

I small head of cabbage 

1 head or stalk of celery 

2 tablespoons of butter 
I teaspoon of flour 

}4 cup of cider vinegar 
I tablespoon of sugar 

1 teaspoon of mustard 

2 egg yolks 

3 tablespoons of cream 
I teaspoon salt 

Chop the cabbage and celery ; make the boiled dress- 
ing and pour over the salad when cold. Olives make a 
pretty garnish with strip of red and green pepper. 



Macedoine Salad 

Mix equal portions of peas, asparagus tips, diced car- 
rots, and wee pearl onions ; also celery, beets, and string 
beans, if at hand, with French dressing. Serve on head 
lettuce leaves formed in little cups. 



Easter Salad 

Cut pimentoes in lengthwise shreds; shape in nest 
forms on lettuce leaves; place three eggs in each made 
of cream cheese. Use any preferred dressing. 
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French Endive Salad 

Lay the sticks of endive on the plate with a cream 
cheese ball rolled in minced parsley. Serve with French 
dressing. If Roquefort cheese is liked, crumble bits over 
the endive before putting on the dressing. Men usually 
like this for a dinner salad. 



Lettuce and Cress Salad 

Lettuce and watercress constitute an excellent lunch- 
eon salad. French dressing should be used. With it 
serve cream cheese balls made of two-thirds cream and 
one-third Roquefort mixed to a cream with butter, 
chopped chives, and a dash of red pepper. Roll in small 
balls and serve on a leaf of lettuce. 



Tomato and Green Pepper Salad 

^ cup French dressing 
3 medium-sized tomatoes 
I small green sweet pepper 
I bunch head lettuce 

Peel the tomatoes ; scoop out the centers and fill with 
minced green pepper ; place on leaves of head lettuce. 
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Stuffed Tomato Salad 

}4 can French peas 

I small can of shrimp 

Celery salt 

Mayonnaise dressing 

A small tomato for each person 

Peel the tomatoes and quarter, but do not cut clear 
through; this makes a receptacle to hold the peas and 
one or two shrimp. Pass mayonnaise dressing. 



An Appetizing Salad 

Grate a little raw carrot and raw turnip; sprinkle 
over lettuce with a few slices of Spanish onion. Serve 
with French dressing. 



45 



rV.— ASPIC SALADS 

Gelatin Luncheon Salad 

I envelope of gelatin 

I cup of ice water 

3 lemons 

I cup celery cut into cubes 

% cup of nut meats 

5^ cup of apples cut in cubes 

Yi cup of orange bits 

5^ cup of sliced bananas 

I pimento cut in bits 

I green sweet pepper, chopped 

i^ cups of boiling water 

y2 cup of sugar 

Soak the gelatin in the cold water for five minutes, 
then add the boiling hot water and the juice of lemons 
and the sugar; strain through jelly bag. When the jelly 
begins to set, add the other ingredients. One large mold 
or individual ones may be used. Set on ice until firm. 
Serve on lettuce garnished with marshmallows, candied 
cherries, and pistachio nut meats. 



Tomato Jelly Salad 

iH pounds of fresh tomatoes or 
I can of good grade tomatoes 

45 



Sandwiches and Beverages 



4 heaping tablespoons of powdered gelatin 
I heaping tablespoon of tomato catsup 
I slice of onion 

1 tablespoon of vinegar 

2 eggs, whites and shell 
6 whole white peppers 

I bayleaf 

I beade of mace 

I teaspoon of salt 

A few drops of red coloring 

3 cloves 

3 cups of water 
Broken pecan nuts 
Lettuce and mayonnaise 



Plain Tomato Jelly 

ili tablespoons of pulverized gelatin 

}4 cup of stock 

54 cup of water 

2 cups of tomato juice 

Season with celery and a bay leaf; strain and pour 
in individual molds to harden. Serve wiih mayonnaise. 



Mint Vegetable Salad 

I package of mint gelatin 
^ pint of boiling water 
I teacup of vinegar 
I teaspoon dry mustard 
I teaspoon celery salt 
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I onion 

3 pimentoes 

I green pepper 

H cup of shredded cabbage 

When the gelatin begins to congeal, add vegetables 
chopped fine ; one-half cup minced chicken can be added 
also if desired. Serve with dressing or cold meats. 



Vegetable Aspic Salad 

I envelope of sparkling gelatin 

^ cup of sugar 

Juice of I lemon 

I teaspoon of salt 

^ cup of cider vinegar 

1 pint boiling water 

2 cups of tender celery cut in small pieces 
I cup of finely shredded cabbage 

3 green sweet peppers, cut fine 

Put water, gelatin, which has soaked in water for ten 
minutes, sugar, lemon, vinegar, and salt all together and 
heat to boiling, then strain into a rather deep dish. When 
it begins to set, add the celery, peppers, and cabbage; 
garnish with stuffed olives cut in rings. Serve on let- 
tuce with mayonnaise. 



A Dainty Salad 

^ box granulated gelatin 

1 cup of cold water 

2 cups of boiling water 
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^ cup of sugar 
Juice of 2 oranges 
I cup of chopped walnuts 
J4 cup diced celery 

Set to harden in individual molds. Mayonnaise is 
usually served with gelatin salads. 



Tomato Jelly Salad 

One can of good brand tomatoes, and seasonings, will 
be sufficient for one ounce of gelatin. Soak the gelatin 
in one-half cup of ice water for a half hour; cook the 
tomatoes with three tablespoons of vinegar, one teaspoon 
of salt, and a dash of paprika; add the gelatin to the 
tomatoes, and stir until thoroughly dissolved; (strain 
through a jelly bag, and mold as desired. Serve on let- 
tuce with mayonnaise. 



Lemon Gelatin Salad 

Make a plain lemon gelatin after any of the rules 
that come with the package; turn into several individual 
molds. Serve on lettuce hearts with any desired dressing. 



Spinach Salad 

1 pint cooked spinach 

% cup grated horseradish 

2 tablespoons olive oil 
I teaspoon salt 
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Press this mixture into molds or small muffin rings ; 
turn out on white hearts of lettuce; garnish with rings 
of hard-boiled eggs and figures cut from slices of beet. 



Tomato' Jdly 

^ can or 2 cups of tomatoes 

3 cloves 

I bayleaf 

I slice of onion 

^ ounce gelatin soaked in Yi cup of water 

^ teaspoon thyme 

I teaspoon of salt 

I teaspoon sugar 

% teaspoon white pepper 

CooK all, strain and mold. Serve with dressing and 
cheese-stuffed celery sticks. 



v.— EGG, CHEESE, AND NUT SALADS 

Cottage Cheese Salad No. 1 
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IX cottage cream with cream; season highly 
with paprika ; make in balls and serve on cress 
and lettuce ; garnish with halved olives. 



Cottage Cheese Salad No. 2 

Mix cottage cheese with one-fourth the amount of 
English walnut meats, carefully shelled and chopped; 
moisten with cream or mayonnaise, and season with a 
little salt, pepper, and a few drops of onion juice; roll 
into tiny egg-shape forms ; arrange them in crisp lettuce 
hearts, putting four or five in each leaf. Serve with 
mayonnaise, tinted a light green. 



Almond and Lettuce Salad 

Slice blanched almonds upon heart leaves of lettuce, 
pour over French dressing and serve at once. 
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Cottage Cheese and Chives Salad 

I pint of cottage cheese 
^ cup chopped walnut meats 
I teaspoon chopped chives 
I teaspoon salt 
Dash of paprika 

Mix all the ingredients and arrange in nests of let- 
tuce. Serve with mayonnaise in which there are a few 
chopped olives and capers. 



A Good Dinner Salad 

If a light salad is desired with the dinner, a delicious 
one is made by rubbing Rocquefort cheese in a warm 
bowl until soft and smooth; thin with lemon juice and 
olive oil; season with paprika and salt, and serve on 
crisp head lettuce. This appetizing salad is good also for 
a light lunch when hard-boiled eggs in quarters are added 
to make it more nourishing. 



Egg and Beet Salad 

I bunch of beets 
3 hard-boiled eggs 
I small onion 

Cook the beets until tender, drain, peel, and chop fine ; 
mince the hard-boiled eggs and onion fine and add to 
the beets ; heap on a plate and garnish with slices of egg 
and rings of onion. Serve with boiled salad dressing. 
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Novd Egg Salad 

Hard boil eggs and remove shells at once and, while 
still hot, press into apple shapes by holding between the 
first finger and thumb, pressing very gradually at first; 
chill thoroughly and brush over with fruit-red, applying 
with a small camel's-hair brush. This will make them 
look exactly like little red apples. Insert whole cloves 
at blossom ends and stem with leaves at stem ends ; ar- 
range on beds of crisp lettuce leaves and serve with 
mayonnaise dressing, to which have been added (just 
before serving) two tablespoons of finely chopped olives 
and one and one-half tablespoon of finely chopped pickles. 
Children as well as grownups like this dainty salad. 



Delicious Egg Salad 

Take hard-boiled eggs, remove the yolks and make 
into a paste with a bit of finely minced ham (potted ham 
will do) ; season with melted butter, salt, and paprika; 
form in small balls and dispose on lettuce ; slice the whites 
into rings and serve with mayonnaise dressing. 



Cheese Salad 

^ cup of mayonnaise dressing 

^ pound cheese grated or run through a meajt chopper 

Lettuce 

Celery salt and pepper to taste 

I dozen capers 
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Mix the mayonnaise with the cheese and add the 
seasoning ; form into small balls. Serve on lettuce leaves 
on individual plates, and garnish with the capers. Pass 
more mayonnaise in a separate dish. 



Nut Salads 

Nuts are an appetizing and nutritious food and may 
well take the place of meat. Remember that all nut 
meats should be blanched ; leave in the boiling hot water 
until the outer skin may easily be rubbed off, but do not 
let them remain in the water too long. Peanuts and wal- 
nuts are a good combination. Break up or chop, then 
marinate well with thin French dressing, and serve on 
curly lettuce leaves with mayonnaise dressing. Nuts 
chopped with crisp celery are especially appetizing, and 
for a change may be served with egg dressing. 



English Walnut Salad 

I pint walnuts 

I cup minced celery 

Lemon juice 

I cup chopped apple 

I tablespoon olive oil 

Mayonnaise 

Lettuce 
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Soak the walnuts in lemon juice for forty-five min- 
utes, drain, and mix with the celery and apple ; pour the 
oil over and keep on ice for two hours. Serve in a salad 
bowl lined with lettuce. Pass mayonnaise. The white 
and light green leaves of celery may be used as a garnish. 
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VI.— MEAT AND FISH SALADS 

Sweetbread Salad No. 1 

CUT cold cooked sweetbreads into dice and mix 
with an equal quantity of celery; cover with 
mayonnaise and serve on lettuce; garnish with 
stuffed olives, capers, and shreds of pimentoes. 



Sweetbread Salad No. 2 

Parboil, trim and dice one large pair of sweetbreads 
or two small pair ; grind fine a quarter of a cup of salted 
almonds ; add a half cup of very fine dry bread crumbs, 
salt, pepper, the juice of an onion, a gill of cream, one- 
quarter cup of melted butter; mix thoroughly, place in 
buttered ramekins, sprinkle grated cheese over the top 
and bake a delicate brown ; when cold, turn on to lettuce 
leaves and cover with mayonnaise ; garnish, with olive 
rings, and serve a cheese finger with each portion. 



Tuna Salad 

Take one can of tuna fish, drain, and flake ; add one 
cup of chopped celery and the white centers of two heads 
of chicory; stone and chop eight olives with half a red 
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pepper, and toss the salad lightly in a French dressing 
to which the juice of an onion and a tablespoon of mus- 
tard sauce have been added. Serve on lettuce garnished 
with a little finely chopped red pepper. Shrimp, salmon, 
or cold flaked boiled codfish may be used in place of the 
tuna fish. 

Sweetbread and Pea Salad 

I pint of cooked green peas 

I pair of calf s sweetbreads 

I teaspoon of lemon juice 

Cold beet , 

Tiny radishes 

CooK the sweetbreads; when cold pick to pieces and 
mix with peas ; sprinkle with lemon juice; cover or mari- 
nate with French dressing; garnish with beets cut with 
vegetable cutters and small radishes. 



Chicken and Chestnut Salad 

% cup of diced chicken 

54 cup of diced celery 

^ cup of boiled chestnuts, cut in slices 

2 tablespoons of parboiled green peppers, minced fine 

Salt and paprika 

French dressing 

Mayonnaise 

Mix the chicken, celery, and chestnuts with peppers 
and seasoning; marinate with French dressing; cover 
with mayonnaise dressing and serve on lettuce. 
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Chicken and Com Salad 

3 egg yolks 

2 cups of grated sweet corn 

I teaspoon of salt 

% teaspoon of pepper 

a cup of rich milk 

I tablespoon of gelatin 

1 cup of chicken breast, chopped fine 

2 tablespoons of minced sweet green pepper 

Beat the yolks of eggs, add the corn, seasoning and 
milk, and cook in double boiler for twenty minutes; then 
add the gelatin which has been dissolved ; take from the 
stove and mix with the chicken and green pepper; put 
in a mold on ice for three hours. Serve on lettuce with 
mayonnaise in which stir a little whipped cream if it is 
on hand. 



Salmon Salad 

I can good red salmon 

I stalk of celery 

A few capers 

I diced cucumber, medium sized 

1 finely cut quarter of a Bermuda onion 

2 sliced tomatoes 

4 small cucumber pickles, minced fine 

Break the salmon into bits, mix with ingredients, and 
serve with mayonnaise and lettuce. 
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Anchovy Salad 

6 Anchovies 

2 bunches of head lettuce 

6 button onions 

Parsley 

Lemon 

I tablespoon of olive oil 

Remove bones, heads, and tails of the anchovies; 
wash the lettuce, dry and cut in small pieces, lay on salad 
plate ; chop the onions, put over the lettuce ; lay on the 
anchovies with lemon slices and pour over the juice of 
a lemon mixed with the olive oil. Serve with cheese and 
crackers. 



Oyster Salad 

X pint solid oysters, parboil until plump and 

heads ruffle; drain and cool 
% teaspoon of salt 

1 pinch of cayenne pepper 
5 drops of onion juice 

2 tablespoons of lemon juice 

Mix and pour on the cold oysters. 

Or^ wash and slice thin enough good crisp celery to 
make twice as much in quantity as the oysters ; sprinkle 
with one-half teaspoon of salt and a dash of white 
pepper ; just before serving mix the two together, cover 
with mayonnaise dressing and garnish with small yellow 
plumes of celery. 
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South Carolina Crab Meat Salad 

4 tablespoons of salad oil 
2 cups of flaked crab meat 
Salt 
Paprika 

2 tablespoons of vinegar 
I tablespoon of capers 

I pinch of mustard 

3 hard-boiled eggs, minced fine 

Pour oil over crab meat and mix thoroughly, add 
the other ingredients; toss lightly, and serve on crisp 
lettuce leaves. A garnish of strips of pimentos adds 
greatly to the appearance of this delicious salad. 



Variety Chicken Salad 

Use the regular chicken salad rule for chicken and 
celery, then add a half cupful of chopped and blanched 
almonds, two finely chopped red peppers, half a cup 
of pineapple juice and the juice of one large onion ; mix 
well, then add a heavy mayonnaise; garnish with olives 
stuffed with almonds, and serve on lettuce leaves. 



Salmon and Orange Salad 

This delicious salad is rather unusual. Remove the 
fish from the can; mash thoroughly with cold water, 
drain and place in a cold place for at least an hour 
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before using ; then, with a silver fork, flake the fish into 
small pieces and squeeze over it the juice of one tart 
orange; to each cup of fish add a cupful of shredded 
crisp lettuce, the yellow pulp of one sour orange and one 
chopped hard-boiled egg. Mix the ingredients lightly 
together, season with a saltspoon of salt, a pinch of 
paprika, and moisten with two tablespoons of mayonnaise 
dressing. 



Halibut Salad 

I quart of halibut, flaked and freed from bones and skin 

I hard-boiled egg yolk 

3 sardines 

Salad dressing 

Lemon 

Lettuce 

Rub the yolk of egg and the sardines (bones and 
skin removed) to a smooth paste; mix this paste with 
boiled or mayonnaise dressing, and pour it over the fish ; 
garnish with slices of lemon. Serve on lettuce. 



Dainty Egg Salad 

Cream cheese 

Pink coloring 

I tablespoon chopped pimentoes 

Lettuce 

Mayonnaise 
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Put the required number of eggs into boiling water; 
let them remain half an hour, but do not allow the water 
to boil; immerse them in cold water, and remove the 
shells; divide each egg into halves crosswise; carefully 
remove the yolk, reserving the whites in pairs ; tint these 
a dainty pink ; mash the yolks to a paste and add an equal 
quantity of cream cheese, and the chopped pimentoes. 
Use enough mayonnaise to form a smooth paste ; roll into 
balls and return to the tinted whites; brush the edges 
with a little raw white of egg, and put the halves to- 
gether; make a nest of ribboned lettuce and place the 
eggs in the center. Serve with mayonnaise. 
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Vn.— SALAD ACCESSORIES 

THIS chapter contains suggestions of dainty titbits 
to serve with salad aside from the always good 
and always proper crisped crackers, either oblong, 
round, or square. 

Cheese Fritters 

Beat two eggs; season with salt, pepper and a sus- 
picion of mustard, and then lay in this seasoned egg as 
many thin slices of American cheese as it will hold ; have 
ready tart apples cored and sliced crosswise without 
peeling; put a slice of cheese between two rounds of 
apple, sandwich fashion, dip the sandwiches in the egg# 
lay in a well-greased frying pan, cook, and serve very hot. 



Cheese Straws 

Roll puff paste one-eighth inch thick ; sprinkle with 
salt and cayenne pepper; spread cheese thinly grated on 
the paste ; fold in three layers ; roll again, spread and fold 
as before, roll again; cut into strips half-inch wide and 
five inches long; bake in quick oven. 
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Piquant Mixture for Salad Crackers 

2 tablespoons of chopped cucumber pickles 

I tablespoon of Worcestershire sauce 

I tablespoon of chutney 

% teaspoon of salt 

A few grains of cayenne 



Parmesan Cheese Wafers 

Salted wafers covered with butter, sprinkled with 
paprika and Parmesan cheese and browned in the oven 
are delicious with tomato salad. 



Cheese Crackers 

Take Saratoga flakes; butter lightly; sprinkle with 
grated American cheese; brown in a hot oven. Serve 
crisp with salads of all kinds. 



Cheese Titbits 

Stamp rounds out of slices of white bread with a 
small biscuit cutter; make a paste of the well-beaten 
whites of three eggs added to two cups of grated Amer- 
ican cheese; season with paprika; spread the bread a 
quarter of an inch thick with this mixture and put in a 
hot oven until golden brown — about three minutes. Serve 
hot with any kind of salad. 
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Cucumber Jelly 

To Serve With Fish 

4 very large cucumbers 

yi cup of water 

4 tablespoons of vinegar 

I heaping tablespoon of powdered gelatin 

^ teaspoon of salt 

J^ teaspoon of whole white peppers 

I teaspoon of onion juice 

A few drops of green coloring, from grocer or druggist 

French dressing 

Grate the cucumbers; put the gelatine into a clean 
cold saucepan, add all the other ingredients ; let all come 
to a boil, then put in individual, very small molds and use 
as a garnish around the fish. 



Green Pepper Cheese Rings 

Stuff a shapely green sweet pepper with a seasoned 
cream cheese; put on the ice and when very cold and 
time for serving comes, slice in thin rings and garnish 
the salad. This is nice with tomatoes. 



Cucumber Boats 

For Chicken Salad 

The boats are made of single cucumbers peeled and 
cut lengthwise, and the seeds removed; the cucumbers 
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must be well chilled before the chicken is added ; fill with 
diced chicken, cover with mayonnaise, and serve each 
boat on crisp heart-of-lettuce leaves. 



Cream Cheese Balls 

Soften cream cheese with melted butter or olive oil ; 
add chopped celery and nuts to taste "just right;" 
sprinkle with paprika; make into balls and garnish the 
salad, or pass on a separate plate. 

Minced parsley adds a delicious flavor to plain cheese 
baUs. 
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VIIL— SANDWICHES AND HOW TO 

MAKE THEM 

SANDWICHES are distinctly an English and Amer- 
ican concoction, especially nice for cold repasts, as 
an accessory to salads, and for school luncheons, 
picnics, and night suppers. There are many varieties, 
to suit all seasons of the year, and the only requisite is 
good bread baked the day before, a sharp knife and 
patience ; for sandwiches must be daintily made with thin 
slices and evenly buttered. If hot sandwiches are being 
made they must be very hot and served on warm plates. 
A meat grinder is a labor saving device much appre- 
ciated in making sandwich fillings, for nuts, meats, and 
fruits will all go through the machine and come out 
ready to be mixed into the desired paste. Waxed paper 
is necessary for wrapping individual sandwiches when 
preparing lunches. Tin cutters come in nearly every 
desired shape, including hearts, spades, clubs, and dia- 
monds for use in card parties; rounds, squares, and 
triangles all add to the attractiveness of a plate of sand- 
wiches. In Europe sandwich tongs are passed with the 
sandwich plate and they are obtainable at some silver- 
smiths in this country. 

Baking Powder Nut Loaf for Sandwiches 

2 cups of white flour 
% cup of sugar 
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4 teaspoons of baking powder 

1 teaspoon of salt 

3 tablespoons of butter 

2 tablespoons of lard 
I whole egg 

I tgg yolk 

I cup of milk 

iH cups of walnut meats cut in pieces 

Mix and sift the flour, sugar, salt, and baking pow- 
der; work in the butter and lard, using the tips of the 
fingers ; then add the egg and egg yolk well beaten ; then 
the milk, and walnut meats; beat thoroughly, turn into 
a buttered breadpan, cover, and let stand twenty-five 
minutes; bake in a moderate oven forty-five minutes. 
When using for sandwiches, cut in slices, spread with 
softened butter, then with orange marmalade, put to- 
gether in pairs, remove crusts, and cut in any desired 
shape. 



Brown Bread for Sandwiches 

I cup of graham Hour 
I cup of com meal 
I teaspoon of soda 
I teaspoon of salt 
}^ cup of molasses 
1% cups of sour milk 

Mix well, dissolve the soda in the sour milk ; bake in 
small loaves. Some chopped nut meats may be added 
to the dough if desired. 
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DL— SWEET SANDWICHES 

SE white bread for fruit jelly sandwiches; spread 
first with softened butter and cut in fancy 
shapes. 



Sweet Sandwiches 

Cut heart-shaped bread as directed above, spread 
with stiff red raspberry jam and with a little icing ; press 
a red candy heart on top of sandwich. 



Fig and Ginger Filling for Sandwiches 

I pound of figs 

I cup of preserved ginger root 

^ cup of sugar 

I cup of water 

I tablespoon of lemon juice 

Stew the figs cut in small pieces with the ginger, 
sugar and water; cook slowly one hour; when it has 
cooked forty minutes add the lemon juice; pour into 
sterilized jelly tumblers, and when it is cold cover thor- 
oughly with melted paraffine. 
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Fig Sandwiches 

I cup of figs 

H cup of hot water 

I teaspoon of lemon juice 

Finely chopped nuts 

Cook figs in hot water until a paste is formed; add 
the lemon juice; when cold, spread on buttered bread 
and dust over with the nut meal; cut in rounds and 
leave uncovered — an open-face sandwich. 



Sweet Nut Sandwiches 

^ cup of seeded raisins 

I cup of English walnuts 

^ cup of grated cocoanut 

I tablespoon of grated chocolate 

Sweet cream 

Chop the raisins and nuts, add cocoanut and choco- 
late ; mix well ; moisten with cream, and spread on but- 
tered brown bread slices cut in any desired shape. 



Date Sandwiches 

Stone dates and mash them fine ; to one cup of date 
pulp add one tablespoon of orange juice; mix and 
sprinkle in a little powdered cinnamon. Whole-wheat 
bread is best for this filling. 
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Fig and Date Sandwiches 

Chop figs and dates and moisten with a few drops 
of both orange and lemon juice ; spread between slices of 
brown bread cut in rounds. 



Meringue Sandwich Crackers 

Take Saratoga flakes; spread with a meringue in 
which there are chopped nuts and raisins ; brown in the 
oven. These are nice with hot chocolate or for after- 
noon tea. 

Banana Sandwiches 

This recipe is a favorite with children. Slice the 
fruit lengthwise, dip in sugar, spread jelly over the top 
and put between brown bread cut in strips. 



Afternoon-Tea Crackers 

Butter any good soda cracker and put a marshmal- 
low on top; brown in the oven until the marshmallow 
is melted. Serve at once. 



Dainty Cracker Sandwiches 

I Neufchatel cheese 

1 ounce butter 

2 egg whites 

2 yolks of eggs, hard-boiled 
Paprika 
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Rub tht cheese to a paste with butter and egg yolks, 
season; mix with the finely minced whites and spread 
on wafers or thin slices of bread. 



Nut and Ginger Sandwiches 

Take thin slices of white bread, buttered; between 
the first and second place a layer of chopped, preserved 
ginger, mixed with cream, and between the second and 
third slices place a layer of chopped English walnuts; 
cut down in desired size pieces. 



Fig Sandwiches 

yi pound of finely chopped figs 

54 cup of sugar 

H cup of boiling water 

2 tablespoons of lemon juice 

Mix and cook in double boiler until thick enough to 
spread. Use white bread, butter and cut thin. 



Maple Sandwiches 

}4 pound of maple sugar 
5^ pound of brown sugar 
J4 teaspoon of cream of tartar 

Place sugars and cream of tartar in enamel pan 
and cook to the soft boil state; put out and beat to a 

72 



Sandwiches and Beverages 



cream ; stamp out an equal number of round slices from 
both white and graham bread; butter them and put to- 
gether in pairs, using the maple cream as filling. 



Date Turnovers 

Stuff dates with a nut meat and roll in granulated 
sugar; make a good baking powder biscuit dough (or 
use rule above) ; cut in small rounds with a biscuit cut- 
ter; lay a date on a round ; roll up and bake until brown. 
Serve hot with afternoon tea. 



Olive Sandwiches 

For these sandwiches chop olives fine and mix with 
enough cottage cheese or Neufchatel to make a paste; 
add salt and paprika to taste. Use either plain olives 
or stuffed ones. Some people like the addition of a 
few ripe (Mies. 

Ripe Olive Sandwiches 

Yz cup of ripe olives, stoned 
I sweet green pepper, sliced thin 
Cream cheese 
French dressing 

Mix the cheese to a paste with the dressing; chop 
the olives, mix with pepper and cheese, and spread on 
white bread. 
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Date and Nut Sandwiches 

Spread brown bread with a layer of date nut paste 
and then with a layer of peanut butter; press the top 
layer of bread firmly down and then cut into circles, 
crescents, and stars. 
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X.— MEAT AND FISH SANDWICHES 



(Hot) 

TAKE two cups of chicken or veal stock and cook 
in it a tablespoonful of curry powder until it is 
quite thick; add three teaspoons of lemon juice, 
one cup of minced white meat of chicken and one cup 
of minced boiled ham; toast rounds of bread, butter, 
spread with this mixture, cover with a round of but- 
tered toast and serve hot. 



Valentine Sandwiches 

I cup of chicken meat 

6 button mushrooms 

Salt 

Pepper 

^ pint of mayonnaise 

Chop chicken and mushrooms; add the seasoning; 
mix with dressing and spread on white bread, cut out 
with heart cutter; garnish with parsley and a beet or 
pimento heart on each sandwich. 



Veal Sandwiches 

I cup of chopped veal 
I hard-boiled egg 
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2 ounces of butter 

2 tablespoons of tomato catsup 

Salt 

Pepper 

Mix all thoroughly and spread on thin slices of whole 
wheat bread. 



Picnic Sandwiches 

I pound of cooked chicken 

4 tablespoons of butter 

I teaspoon of ground mace 

I pound of cooked ham 

Salt 

Pepper 

Put chicken and ham through the grinder; add but- 
ter, melted, and the seasonings; spread between small 
luncheon rolls. 



Parisian Sandwiches 

^ pound of cooked beef tongue 
}i pound of cooked, lean ham 

2 tablespoons butter 

3 truffles. 
Seasoning 
Water cress 

Mince the ham and tongue ; add butter, melted, and 
finely chopped truffles; spread on white bread with a 
few sprays of cress over the paste between the slices. 
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American Sandwiches 

H pound of cooked ham 

2 pickles 

Mustard 

Salt 

Pepper 

6 tablespoons of butter 

Chop the ham and pickles ; add seasonings and cream 
the butter; stir in the ham; use white bread and cut 
diamond shape. 

French Sandwiches 

I cup of chicken breast 

3 olives 

I pickle 

I tablespoon of capers 

% pint of mayonnaise 

I tablespoon tarragon vinegar 

Chop chicken, olives, and pickle; add capers, mayon- 
naise, and vinegar ; spread on thin slices of white bread ; 
garnish with pimentoes. 



Chicken Liver Sandwiches 

Delicious sandwiches are made from one <^p of 
walnut meats chopped fine with chicken livers mixed with 
mayonnaise and spread on thin slices of whole wheat 
bread. 
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North Carolina Cold Bee£ Sandwiches 

2 cttps of cold cooked beef, tough ends are usable 

10 pimentoes 

a tablespoons of mayonnaise 

H teaspoon of salt 

White and graham bread 

Run the beef and olives through the meat-grinder, 
using the medium cutter ; add salt and mayonnaise and 
mix thoroughly; spread between slices of white and 
graham bread. 



Hot Creamed Chicken Sandwiches 

Make squares of hot toast/ well buttered, and spread 
with hot creamed chicken. 



Blushing Bunny Sandwiches 

To one pound of American cheese, grated, put 
through the food grinder, or cut into small bits, add 
paprika, ten drops of onion juice (omit if disliked) ; 
melt until creamy in a double boiler ; add a ten cent can 
of tomato soup boiling hot ; beat until well mixed ; spread 
on thin slices of hot, well*buttered toast from which the 
crust has been removed. If there is any cheese mixture 
left, it may be used cold as a filling for white bread sand- 
wiches. 
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Shad Roe Sandwiches 

Boil shad roe; mash with mayonnaise dressing and 
make into a paste; add a few chopped capers; spread 
on whole wheat bread. 



Herring Sandwich for ''Dutch'* Luncheon 

I Holland herring 

1 roasted chicken breast 

2 hard-boiled eggs 

}4 cup of chopped ham 

1 anchovy 

2 teaspoons of chives 
French dressing 

Wash, skin, and bone the herring and chop it fine; 
chop the chicken and add to herring and ham ; mince the 
anchovy and the chives ; add the eg^s cut in bits ; blend 
with the dressing and spread on very thin slices of but- 
tered bread. 



Salmon Sandwiches 

Take a can of best red salmon, mash to a paste ; add 
minced pickles to a good stiff mayonnaise and blend 
with the fish ; spread on thin rounds of white bread. 

Sardines may be used, or tuna fish, in place of salmon. 



79 



XI.— VEGETABLE, CHEESE, AND NUT 

SANDWICHES 

Delicious Party Sandwiches 

USE brown bread cut very thin; spread the slices 
with cottage cheese which has been colored pink 
with currant jelly or currant juice; season with 
salt, pepper, and cut chives. Rounds are the best shape 
for these sandwiches and a small biscuit cutter is fine 
to cut them with. 



Cucumber 

I cucumber 

I teaspoon of chopped chives 

1 teaspoon of paprika 

2 tablespoons of butter 
French dressing 

Peel the cucumber, slice very thin and lay in French 
dressing for half an hour; spread thin slices of entire 
wheat bread with paprika butter made by rubbing the 
paprika into the butter, which must be creamed first ; add 
the chives; spread the butter on the bread; add a layer 
of cucumber slices, cover with a slice of bread and cut 
in shape desired. 
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St. Patrick Sandwiches 

2 teaspoons of finely chopped mint 
2 tablespoons of chopped parsley 
2 teaspoons of finely chopped chives 
Mayonnaise 

Mix all thoroughly, adding paprika if liked; spread 
on white bread; ornament with half of a green olive 
on outside of sandwich, or with a shamrock cut from a 
pickle. 



Pimento Sandwiches 

% pound of soft cream cheese 
I teaspoon of chopped chives 

1 saltspoon of mixed mustard 

2 tablespoons of minced pimento 
Cream 

Mix cheese with cream until the right consistency 
and add the other ingredients. Spread on thin slices of 
buttered white bread. 



Lettuce and Horse-radish Sandwiches No. 1 

Spread white bread evenly with softened butter, slice 
thin, lay on a lettuce leaf over which sprinkle grated and 
prepared horse-radish ; add a dab of mayonnaise ; lay on 
another slice of buttered bread; cut in triangles. This 
is delicious and appetizing. 
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Lettuce and Horse-radish Sandwiches Na 2 

Butter and slice white bread very thick ; spread with 
mayonnaise ; lay on a leaf of lettuce and sprinkle grated 
and seasoned horse-radish lightly over the leaf; place 
over the other slice of bread and cut triangularly. 



Celery Sandwiches 

Chop crisp celery fine and mix with salad dressing; 
spread one piece of bread with butter and another piece 
with the mixture ; with a sharp knife split open the round 
stems of celery tips and put them between the bread so 
that the ends will show. 



Nasturtium Sandwiches 

Nasturtiums are the very acme of daintiness, and 
these sandwiches must be made from the small, tender 
leaves, covered with mayonnaise dressing. They should 
be served soon after preparing, as the leaves lose their 
spicy freshness. Just before sending to the table, lay a 
few blossoms on each plate. These sandwiches are espe- 
cially nice served with meat and game. 

Cut bread very thin and butter; cover closely with 
nasturtium blossoms and spread with thick mayonnaise 
before putting on the second slice ; press closely together. 
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Cucumber Sandwiches 

Cut some thin slices of bread ; mix a teaspoonful of 
made mustard with one heaping teaspoonful of melted 
butter, and butter the slices ; peel very thinly one cucum- 
ber ; shred finely the heart of a lettuce, place on half the 
slices of buttered bread ; sprinkle over with grated hard- 
boiled yolks of egg, spread with a layer of well seasoned 
mayonnaise; place the remainder of slices of bread on 
top of these; press together, trim, cut into convenient 
sizes and garnish with parsley. 



Peanut Sandwiches 

Take thin slices of whole-wheat bread and butter; 
the filling should be made of chopped, salted peanuts, 
mixed with sufficient mayonnaise to spread them easily. 



Salted Almond Sandwiches 

Chop finely one-half cup of salted almonds and 
sprinkle on buttered bread ; cover with another buttered 
slice and cut in narrow strips. 



Cream Cheese and Nut Sandwiciies 

Take a "Blue Label" or Neufchatel cheese; beat 
to a paste with a little olive oil or cream; add ground 
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pecan or walnut meats and spread on whole- wheat bread ; 
cut in any desired form or leave in an open round with 
a slice of pimento olive in the center. 

All the potted cheeses, such as the pimento and Roque- 
fort, make delicious sandwiches; also the various nut 
butters that are on the market 



Tomato Saadwich 

Spread white bread with mayonnaise; cover with a 
lettuce leaf, then lay a slice of tomato on top ; dust with 
salt and paprika ; put on the top slice and cut in squares 
that take in the round slice of tomato without cutting. 
The mayonnaise may be seasoned with onion juice if 
that flavor is not objectionable. 



Xn.— HOT BEVERAGES 

To Make Coffee 

WITH the many percolators on the market, most 
of which are excellent, there seems to be no 
excuse for poor coffee ; but some housekeepers 
prefer the old method or have no time to use a per- 
colator when haste is necessary. It is astonishing how 
rare a cup of really good coffee is. If care and thought 
were given to details this would not be so. It is hard to 
go ahead of the following old way of making: Allow a 
tablespoon of freshly-ground coffee to each person and 
a generous one to the pot (Java and Mocha are a favor- 
ite blend) ; break an egg into the pot with the dry coffee, 
use the shell ; stir with a spoon ; pour over as many full 
cups of boiling water as spoons of coffee were put in ; let 
it come to a boil and boil just five minutes ; next, pour in 
a cup of cold water ; let it stand a few moments but do 
not let it boil. A man who was a great lover of coffee 
always insisted that the cream and sugar be put into the 
cup first and the coffee poured over it. There are drip 
pots that make excellent coffee, and this filtering method 
is economical, giving a fragrant, rich, strong beverage. 
Our French neighbors are inclined to think that their 
cafe au hit is the drink par excellence for breakfast 
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It is made very strong and black, then served with gen- 
erous quantities of hot milk. Cafi noir is always served 
for the after-dinner cup (the demi-tasse)^ and is made 
black and strong, but while the proper thing is to drink 
it clear it is quite customary to have sugar and cream 
passed, as many people prefer it that way. 



Military Coffee 

This is sometimes called "hunter's coffee," and the 
rule was given to me by a man who was a keen sports- 
man. Others say it is the way soldiers on the march 
make it, hence its name. The ground coffee is put in 
the pot with cold water, a tablespoon to a cup (generous 
size), and allowed to come to a boil and continue for ten 
minutes. 



Caf£ BrQl£ 

May be brewed in Creole fashion, but better still 
is this real novelty. While the coffee is filtering through 
the percolator, an orange is cut in half and the pulp 
removed from one half; in the orange cup thus formed 
are placed three lumps of sugar and the grated rind 
from the other half of the fruit. These are covered 
with brandy and the brandy is burned until a syrup is 
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formed ; then a spoonful of the syrup is placed in each 
demi-tasse. 

To make the true New Orleans "Cafe brule," or 
"Cafe diabolique/' the following ingredients should be 
placed in a metal bowl that will stand over an alcohol 
burner: six cloves, six lumps of sugar, six ponies of 
brandy, six small pieces of cinnamon, six demi-tasses 
of strong black coffee, and six small pieces of lemon or 
orange peel. The flame coming up the outside of the 
bowl gradually heats the contents, which should be stirred 
with a long handled spoon until hot enough to serve. 
The resulting beverage merits comparison with the nectar 
of the gods. — From Vogue. 

To make what the French call a "brulot," balance a 
silver spoon over a demi-tasse of strong black coffee; 
put in one lump of sugar, saturate with brandy, light, 
and let the syrup run into the cup. 



To Make Tea 

Have ready a kettle of fresh water boiling fast ; pour 
some into the teapot; let it remain for a few minutes, 
then throw it out ; measure a teaspoon of tea for each two 
persons, put it in the pot, pour on it boiling water, allow- 
ing a cup for each person ; let it stand two minutes, pour 
off from the leaves into the serving teapot. 
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Digestible Cocoa 

a cup of water 

I rounded teaspoon of cocoa 

1 heaping teaspoon of sugar 

2 cups of rich milk 
Cream, whipped if liked 

Put cocoa, sugar, and water in porcelain pan or 
boiler; let boil for a few minutes; add the milk; let 
it come to a boil and serve with whipped cream. 



Cinnamon Cocoa 

4 cups of milk, scalded 

3 tablespoons of cocoa 

}i cup of sugar 

^ teaspoon of cinnamon 

Pinch of salt 

^ of a cup boiling water 

Mix the cocoa, sugar, cinnamon, and salt; add the 
boiling water and let it boil two minutes, then pour in 
the scalded milk, and beat two minutes, using a Dover 
egg-beater ; chill thoroughly, and serve in glasses with or 
without crushed ice; a spoon of sweetened and flavored 
whipped cream is a desirable addition to this beverage. 



Xra.— ICED BEVERAGES 

WITH the coming of warm weather cold drinks 
are in demand ; in fact with the extremely warm 
houses that prevail, iced beverages are accept- 
able throughout the year. Iced drinks should not be too 
sweet, as they are not frozen and consequently loose none 
of the sweetness. It is best to permit fruit juices to 
stand in a sugar syrup several hours before using, as 
this process strengthens the flavor. A sparkle added to a 
fruit drink always improves it, and strong lemonade and 
ginger ale mixed quart for quart is a most delectable 
beverage, having none of the deleterious qualities of 
alcohol, as drinks incorporated with liquor are heating. 
Grape juice may be mixed with ginger ale and is 
improved by adding orange and lemon slices. A fine 
ripe strawberry, or a maraschino cherry, dropped into the 
glass just before serving adds to the appearance, and 
straws contribute to the daintiness of serving when the 
guests wear gloves. 



Victoria Punch 



I cup of granulated sugar 

I cup of hot tea 

^ cup of orange juice 

So 
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^ cup of lemon juice 

I pint of ginger ale 

I pint of carbonated water 

Slices of oranges, fresh strawberries or cherries 

Pour hot tea infusion over the sugar, and as soon as 
the sugar is dissolved, add orange and lemon-juice ; strain 
into a punch-bowl over a large piece of ice, and just 
before serving add the ginger ale and carbonated water; 
garnish with a few thin slices of orange from which the 
seeds have been removed and decorative fresh fruits. 



Roman Punch 

Grate the yellow rinds of at least four lemons and 
four oranges over two pounds of loaf sugar, then squeeze 
over the juice ; cover and let it stand over night, then 
strain and add the stifHy beaten whites of eight eggs and 
one bottle of champagne, or, two quart bottles of ginger 
ale. Serve icy cold. 



Grape Punch 

1 pint of strong lemonade 

2 chopped oranges 

3 tablespoons of cold tea 
I t«ny bunch of mint 

I quart of grape juice 
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Mix well and place on ice until chilled; pour over 
ice in pitcher and serve in wide-rimmed glasses, decorat- 
ing with tiny clusters of fresh grapes that have been 
dipped into boiled fondant frosting. This serves eight 
persons. 

Claret Cup 

I quart bottle of claret 

I bottle of soda water 

I lemon, cut very thin 

4 tablespoons of powdered sugar 

a teaspoon of grated nutmeg 

I liquor glass of brandy 

I wine glass of sherry 

Let all stand a half hour and put ice in it fifteen min- 
utes before serving. 



Canton Punch 

% pound of Canton ginger chopped 

I cup of sugar 

4 cups of cold water 

J^ cup of lemon juice 

H cup of orange juice 

Soak the ginger and sugar in the water for thirty 
minutes; cover it and bring gradually to the boiling- 
point, and let boil fifteen minutes; add the fruit juice; 
cool, strain, and dilute with crushed ice. The ginger 
comes in earthen jars. This is very popular with people 
who are ginger devotees. 
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Ceylon Tea Punch 

I quart of boiling water 

I tablespoon Ceylon tea 

3 oranges 

3 lemons 

^ pound of sugar 

I quart of apollinaris 

Strawberries, raspberries (crushed), or pineapple 
(put through the grinder) » may be added; also whole 
cherries. 

Favorite Fruit Punch No. 1 

I cup of sugar 
I cup of water 

1 cup of hot tea 

2 cups of strawberry syrup 
I can grated pineapple 
Juice of 5 lemons 

Juice of 5 oranges 

I cup of maraschino cherries 

I quart of carbonated water 

Mix the sugar and water, bring to the boiling-point, 
and let boil ten minutes ; add the hot tea infusion, straw- 
berry syrup, grated pineapple, juice of lemons and 
oranges ; cover, and let stand thirty minutes ; strain, and 
add a sufficient quantity of ice water to make one and 
one-half gallons of liquid; add maraschino cherries and 
carbonated water. Serve from a punch-bowl in which 
there is a large piece of ice. This quantity serves fifty 
persons. 
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PavcMite Fruit Punch Na 2 

Juice of 9 oranges 
Juice of 6 lemons 
I cup of grated pineapple 
I cup of raspberry syrup 
^ iJ4 cups of tea 

i!4 cups of sugar 

I cup of water 

I quart of carbonated water 

Mix the juice of the oranges and lemons with the 
pineapple, raspberry syrup, and tea infusion; then add 
the syrup made by boiling the sugar and water fifteen 
minutes; turn into a punch-bowl over a large piece of 
ice; chill thoroughly, and just before serving add the 
carbonated water. 



Delicious Hint Cup 

Juice of S lemons 
t bunch of fresh mint 
m cup of sugar 
^ cup of water 
3 bottles ginger ale 

ExpsEss the juice from the lemons, using a gfass or 
earthen lemon-squeezer; add the leaves from three- 
fourths of a buncli it, and the si^r and 
water; cover, and 1< minutes. Just before 
serving, pour into a large piece of ice, and 
add the chilled gii^ i small bunch of mint 
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leaves in the top of the pitcher for a garnish. If you 
have not an appropriate pitcher with cup glasses, serve 
this bever^;e from a punch-bowl in punch glasses. 



Celestioe Punch 
Hew Orleuu 

Slice three lemons and pour over them a wine glass 
of Jamaica rum. Add a large glass of strong green tea 
and sugar to taste; pour in a bottle of claret and serve 
with crushed ice. 

Caf 6 Parfait 

New Orleans 
This is especially nice for summer days when "tea" 
is served in the garden or on the porch. Of sweet rich 
cream take two quarts and add a pound of fine cracked 
ice; put in a pitcher and add a pint and a half of coffee 
sweetened to taste ; have a second pitcher, and pour the 
mixture from one to the other until well mixed; keep 
on ice for twenty minutes and serve in glasses with little 
cakes. 

A Pineapple Lemonade 

2 cups ot water 

I cup 

Juice 
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Make a syrup by boiling the water and sugar ten 
minutes ; add the juice of the lemons and pineapple ; cool, 
strain, and add the ice water. This is good and inex- 
pensive. 

Lemonade Syrup 

Boil together two quarts of water and four cups 
of granulated sugar for a little over ten minutes, then 
add one and one-half cups of lemon juice; let cool, 
pour in jars or bottles, and set in the ice chest. Dilute 
with water and cracked ice for use as needed; it will 
keep a week. 

Currant Shrub 

Boil currant juice and sugar in proportion of one 
pound of sugar to one pint of juice for five minutes ; stir 
constantly while cooling; when cold, bottle. Two tea- 
spoons in a glass of water with crushed ice will make a 
refreshing beverage. 

Sarsaparilla Mead 

3 pounds of sugar 

3 ounces of tartaric acid 

I ounce of cream tartar 

I ounce of flour 

Sarsaparilla to taste (essence) 

3 quarts of water 

Strain, bottle, and let it stand ten days before using. 
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Raspberry Vinegar 

Mash the fruit and to every pound of raspberries 
add a pint of vinegar ; cover, and let it stand for three 
days. To each pint add one-half pound of sugar; let it 
boil, removing all scum; boil gently for five minutes; 
bottle and cork. Serve with cracked ice; dilute with 
water if too strong. Fine for hot days. 



Iced Chocolate 

6 tablespoons of grated or scraped bitter chocolate 

I quart of boiling water 

I quart of sugar 

Vanilla 

Whipped cream 

Boil the chocolate and water well, then add the 
sugar and cook until a thin syrup is formed ; take from 
the fire when nearly cool and flavor. Serve icy cold 
with whipped cream on top of each glass. 



Eggnog 

1 egg 

2 teaspoons of sugar 

2 tablespoons brandy or whisky 
Milk 

Beat the egg yolk with the sugar until pale yellow 
and creamy ; add the liquor, beat again ; whip the white 
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of the egg stiff and stir in yolk; add milk to fill a tall 
glass and, if desired, cap with a spoon of whipped 
cream and a sprinkling of nutmeg. Cracked ice may be 
used in glass or the milk may be well chilled. Omit the 
liquor if not desired. 



Chocolate Syrup 

4 squares of unsweetened chocolate 

i^ cups of sugar 

^ of a teaspoon of salt 

iH cups boiling water 

Melt the chocolate, add sugar, salt, then pour on 
gradually, while stirring constantly the boiling water; 
stir until smooth ; bring to the boiling point, and let boil 
five minutes; cool, and turn into a jar. Keep in the 
ice-box to use as needed. 



Egg Milk Shake 

Chocolate Flavor 

1% tablespoons chocolate syrup 

1 egg 

% cup of milk 

2 tablespoons finely cracked ice 

Put the ice in the glass, add the syrup, egg, and milk, 
shake thoroughly, using the shaker that may be bought 
at any kitchen-furnishing store, and strain into a glass 
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for serving. Some enjoy the addition of a grating of 
nutmeg or a few grains of cinnamon on the top. The 
ice, however, may be omitted if the ingredients have been 
previously thoroughly chilled in the ice-box. 



Cocoa Eggnog 

I egg white 
I teaspoon of sugar 
I teaspoon of cocoa 
Pinch of salt 
}i cup rich milk 

Beat the white of egg until stiff, and add gradually, 
while beating constantly, the sugar, cocoa, and salt ; add 
to one-half the mixture, while beating constantly, the 
cold milk ; turn into a glass and pile the remaining mix- 
ture on top. 

Raspberry Whip 

I quart of red raspberries 
I small cup of sugar 
X tablespoon of orange juice 
I tablespoon of lemon juice 
I pint of whipped cream 

PkESS the raspberries through a sieve; to this pulp 
add sugar, lemon, and orange juice; then beat in the 
cream dry-whipped. Serve in tall glasses. Do not add 
ice, but have the ingredients on ice until needed. 
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Making Fruit Juices 

The essentials are an acid-proof preserving kettle/ an 
earthen bowl, a flannel jelly bag, enamelled colander, an 
asbestos mat for putting under the kettle, and an alu- 
minum spoon. Kettles of the same metal are fine for this 
use as well as measuring cups. If an enamel- ware kettle 
is used be sure that it is not cracked or chipped in any 
way. Have sound, ripe fruit. The juice may either be 
squeezed from the raw fruit with a press or the fruit 
may be heated to the boiling point and the juice drained 
from it. The juice that has been pressed from the raw 
f riiit should be strained through cheesecloth and put at 
once over the fire. It should boil for about fifteen min- 
utes. Sweeten to taste, the sugar being added about five 
minutes before the liquid is bottled. 

All these fruit syrups should be served very cold, and 
none of them need freezing. Many of them are called 
sherbets for want of a better name. With pears, peaches, 
cherries, and small fruits a half teacup of sugar is used 
to each quart of juice. 

Apple Nectar 

I quart of apple juice 
Bit of orange peel 
^ cup of strained honey 
Grated nutmeg 

Let the apple juice and orange boil for fifteen min- 
utes ; remove the peel and stir in the honey ; take off of 
the fire, flavor with nutmeg and chill. 
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Rhubarb Sjmip 

One quart of liquid from stewed rhubarb and one- 
half teacup of scraped maple sugar; stir well, and let it 
stand four hours in a cold place before using. 



Strawberry Cream 

To one pint of strawberry syrup add one quart of 
sweet cream ; chill and whip until frothy. 



Peach Cream 



To one quart of peach s)rrup add one teaspoon of 
almond extract, sugar to taste, and one quart of thick, 
sweet cream ; chill, whip until frothy, and serve. 



Combination Fruit Sherbet 

Mix equal parts of raspberry, strawberry, currant, 
and cherry syrup. This is served very cold with cracked 
ice. 



Raspberry Sherbet 

One quart of raspberry syrup and one-half a cup 
of currant syrup or dissolved currant jelly ; sweeten, chill, 
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and pour into glass cups. Just before serving, top each 
cup with a tablespoon of whipped cteam. 



Pear and Lemon Sherbet 

To one quart of pear syrup add the juice and a little 
of the grated rind of a lemon and a small piece of green 
ginger root; boil fifteen minutes. Serve very cold in 
sherbet cups. 

Pear and Pineapple Sherbet 

Add one cup of shredded pineapple to the sweetened 
syrup and let it stand several hours to allow the flavors 
to blend. Serve with cracked ice. Another agreeable 
blend is made by cooking a few quinces with the pears 
before the juice is drained. 



Old English Caudle Cup 

An English Drink Served at Christenings 

1 small cup of oatmeal 

.2 quarts of water, salt to make palatable 

2 lemons 

^ grated nutmeg 

1 teaspoon of powdered cinnamon 
^ pound of raisins 

3 tart apples, cut in quarters 

2 eggs 

6 small roasted apples 
Qovcs 
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Boil the oatmeal in the water, add lemon juice, nut- 
meg, cinnamon, raisins, and three apples; cook until the 
oatmeal is very soft, and strain into a mixing bowl 
through two thicknesses of cheesecloth, pouring in a 
little more hot water if too thick. When ready to serve, 
heat to the boiling point, sweeten to taste and add the 
well-beaten eggs, stirring over the fire just a moment 
after the eggs are added; pour into a punch bowl that 
has been warmed in hot water and add six small roast 
apples stuck with cloves. 



Mint Julep 

Fresh mint, a few drops of orange bitters and mara- 
schino, a small glass of liquor, brandy, or whiskey, put 
in a ttmibler half full of broken ice; shake well, and 
serve with fruit, a strawberry or cherry, on top with 
straws; stick a couple of sprigs of mint in the last thing. 



Mulled Grape Juice 

Soak for fifteen minutes the grated rind of one 
orange in the juice of one lemon, adding a cupful of 
boiling water and a heaping tablespoonful of sugar; then 
place the ingredients in a granite saucepan, adding a 
quart of unfermented grape juice, four whole cloves and 
a pinch of powdered cinnamon ; bring slowly to the boil- 
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ing point and simmer for fifteen minutes. Prepare a 
meringue by boiling together one cup of sugar and 
two tablespoons of water without stirring, until it spins 
a thread, then pour this gradually upon the stiffly beaten 
whites of two eggs; now add the boiling grape liquor, 
dust lightly with grated nutmeg, serve at once. 



Peppennint Cup 

Soak one-half ounce of pulverized gum arabic in 
half a cup of cold water for thirty minutes, then dis- 
solve it over hot water; add one cup of powdered 
sugar and cook until it will spin a thread ; pour this upon 
the stiffly beaten whites of two eggs and, when well 
blended, add very gradually a pint of boiling cream, a 
few drops of essence of peppermint and a tiny pinch of 
baking soda ; serve while it foams, sprinkled with a little 
powdered cinnamon. 
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Afternoon-tea crackers, 71 
Alligator pear salad, 19, 20 
Almond and lettuce salad, 51 
Ambrosia salad, 25 
American sandwiches, 'fj 
Anchovy salad, 59 
Appetizmg salad, An, 45 
Apple and celery salad, 14 
Apple and cheese salad, 18 
Apple and date salad, 15 
Apple and lettuce salad, 30 
Apple nectar, 99 
Apple, tart, salad, 30 
Asparagus salad, 36 

Baking powder nut loaf for 
sandwiches, tj 

Banana salad, novelty, 15 

Banana and celery salad, 15 

Banana sandwiches, 71 

Bean salad, 42 

Beet salad, 34 

Beet salad, novel, 36 

Beet and Spanish onion salad, 
34 

Beverages, Hot, 85; Iced, 89 
Apple nectar, 99 
Cafe Brule, 86 
Cafe parfait, 94 
Canton punch, 91 
Celestine punch, 94 
Ceylon tea punch, 92 
Chocolate, Iced, 96 
Chocolate syrup, 97 
Claret cup, 91 
Cocoa eggnog, 98 



Coffee, to Make, 85 ; Military 
coffee, 86 

Combination fruit sherbet, 
100 

Currant shrub, 95 

Delicious mint cup, 93 

Egg milk shake, 97 

Eggnog, 96 

Fruit Juices, how to make, 99 

Fruit punch, favorite, 92, 93 

Grape punch, 90 

Lemonade syrup, 95 

Mint julep, 102 

Mulled grape juice, 102 

Old English caudle cup, ioi» 
102 

Peach cream, 100 

Pear and lemon sherbet, loi 

Pear and pineapple sherbet, 
loi 

Peppermint cup, 103 

Pineapple lemonade, A, 94 

Punch, favorite fruit, 92 

Punch, grape, 90 

Punch, Victoria, 89 

Raspberry sherbet, 100 

Raspberry vinegar, 96 

Raspberry whip, gfe 

Rhubarb syrup, 100 

Roman punch, 90 

Sarsaparilla mead, 95 

Strawberry cream, 100 

Tea, to make, 87 
Black cherry salad, 18 
"Blackstone** salad dressing. 

The, 6 
Blushing Bunny sandwiches, 78 
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Boiled dressing, lo 

Brown bread for sandwiches, 

68 
Brussels sprouts salad, 40 

Cabbage salad for oyster or fish 

course, 43 
Cabbage salad, red and white, 

Cafe Brule, 86 
Cafe par fait, 94 
California salad, 24 
Cantaloupe and cucumber salad, 

^ 31 

Canton punch, 91 

Cassaba melon salad, 32 

Caudle cup, old English, loi 

Cauliflower and pea salad, 41 

Celery sandwiches, 82 

Celery and nut salad, 40 

Celery and walnut salad, 31 

Celestine punch, 94 

Ceylon tea punch, 92 

Cheese crackers, 64 

Cheese fritters, 6^ 

Cheese salad, 53 

Cheese straws, 63 

Cheese titbits, 64 

Cherry salad, 26 

Cherry and cheese salad^ 19 

Chicago Club salad dressing, 6 

Chicken salad, variety, 60 

Chicken and chestnut salad, 57 

Chicken and corn salad, 58 

Chicken liver sandwiches, 77 

Chocolate, Iced, 96 

Chocolate syrup, 97 

Christmas salad. A, 32 

Claret cup, 91 

Cocoa, cinnamon, 83 

Cocoa, digestible, 87 

Cocoa eggnog, 98 

CoflFee, to make, 85 

Coffee, military, 86 



Cold beef sandwiches. North 

Carolina, 78 
Combination fruit sherbet, 100 
Cooked salad dressing, 4 
Cottage cheese salad, 51 
Cottage cheese and chives 

salad, 52 ' 

Crab meat salad, Carolina, 60 
Cream cheese and nut sand- 
wiches, 83 
Cream cheese balls, 66 
Cream mayonnaise dressing; la 
Cucumber boats, 65 
Cucumber jelly, 65 
Cucumber salad, 41 
Cucumber sandwiches, 83 
Cucumber sandwiches, English^ 

80 
Cucumber spirals salad, 34 
Cucumber and tomato salad, 3Z 
Cupid salad, 25 
Curry dressing to serve with 

lettuce, 13 
Currant shrub, 95 

Date sandwiches, 70 
Date and nut sandwiches, 74 
Date Turnovers, 73 
Decorative dressings, 8 
Dinner salad, A good, 52 

Easter salad, 43 
Eggnog, 96 
Eggnog, cocoa, ^ 
Egg salad, A dainty, 61 
Egg salad, novel, 53 
Egg and beet salad, 52 
Egg milk shake, 97 
Emergency salad, 21 
English walnut salad, 54 

Fig sandwiches, 70, 72 

Fig and date sandwiches, 71 
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Fig and ginger filling for sand- 
wiches, 69 
French dressing, Fruit, 10 
French dressing, Grape fruit, 5 
French endive salad, 44 
French salad dressing, 3 
French sandwiches, ^^ 
Fruit French dressing, 10 
Fruit juices, How to Make, 99 
Fruit potpourri salad 21 
Fruit salad, 27 
Fruit salad dressing, 9 

Gelatine luncheon salad, 46 
Globe artichoke salad, yj 
Grape fruit French dressing, 5 
Grape fruit salad on artichoke 

hearts, 29 
Grape punch, 90 
Green pepper cheese rings, 65 

Halibut salad, 61 
Hawaiian salad, 27 
Herring sandwich, 79 
Horse-radish dressing, 12 
Hot creamed chicken sand- 
wiches, 78 

Indian dressing, 7 

Jerusalem artichoke salad, 37 

King's salad, 18 

Lemonade S3rrup, 95 
Lemon gelatine salad, 49 
Lettuce and horse-radish sand- 
wiches, 81, 82 
Lima bean salad, 35, 40 

Macaroni and celery salad, 42 
Macedoine salad, 43 
Maple sandwiches, ^2 



Marinating liquor^ A, 9 
Marshmallow fruit salad, 22 
Mayonnaise, plain, 2 
Mayonnaise dressing, cream, 12 
Mayonnaise, tomato, 4 
Meat and fish sandwiches, 75 
Meringue sandwich crackers. 

Mint cup, delicious, 93 
Mint julep, 102 
Mint and parsley dressing, 11 
Mint vegetable salad, 47 
Mulled grape juice, 102 

Nasturtium sandwiches, 82 

Newport dressing, 6 

Nut salads, 54 

Nut and ginger sandwiches, 7a 

Olive salad, 20 

Olive and cheese ball salad, 20 
Olive sandwiches, ^z 
Olive, Ripe, salad, 14 
Olive, Ripe, sandwiches, ^l 
Orange and celery salad, 29 
Orange and prune salad, 21 
Orange salad 28, 29 
Oyster salad, 59 

Parisian sandwiches, T^ 
Parmesan cheese wafers, 64 
Pea and walnut salad, 42 
Peach cream, 100 
Peanut sandwiches, 83 
Pear and lemon sherbet, loi 
Pear and pineapple sherbet, loi 
Pear, cheese and nut salad, 23 
Peppermint cup, 103 
Picnic sandwiches, ^(i 
Pimento sandwiches, 81 
Pineapple lemonade, A, 94 
Pineapple salad, 16, 24 
Pineapple, Canned, salad, 31 
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Pineapple salad in tomato cups. 

Piquant mixture for salad 

crackers, 64 
Potato salad, 33 
Punch, favorite fruit, 92 
Punch, grape, po 
Punch, victoria, 89 

Raspberry sherbet, 10 
Raspberry vinegar, 96 
Raspberry whip, 98 
Roman punch, 90 
Roman sauce, 9 
Roquefort salad dressing, 7 
Fresh rhubarb salad, 17 
Rhubarb syrup, ico 
Russian dressmg, 3 

St. Patrick's salad, 34 
St. Patrick sandwiches, 81 
Salad accessories, 63 
Salads, i, 14-62 

Alligator pear, 19, 20 

Almond and lettuce, 51 

Ambrosia, 25 

Anchovy, 59 

Appetizmg, An, 45 

Apple and celery, 14 

Apple and cheese, 18 

Apple and date, 15 

Apple and lettuce, 30 

Asparagus, 36 

Banana and celery, 15 

Banana, novelty, 15 

Bean, 42 

Bean, lima, 35, 40 

Beet, 34 

Beet, novel, 36 

Beet and Spanish onion, 34 

Black cherry, 18 

Brussels sprouts, 40 

Cabbage for oyster or fish 
course, 43 



Cabbage, Dainty, 35 

Cabbage^ red and white, 36 

California, 24 

Cantaloupe and cucumber, 31 

Cassaba melon, 32 

Cauliflower and pea, 41 

Celery and nut, 40 

Celery and walnut, 31 

Cheese, 53 

Cherry, 26 

Cherry and cheese, 19 

Chicken, variety, 60 

Chicken and chestnut, 57 

Chicken and com, 58 

Christmas, A, 32 

Cottage cheese, 51 

Cottage cheese and chives, 52 

Crab meat, Carolina, 60 

Cucumber, 41 

Cucumber spirals, 34 

Cucumber and tomato, 31 

Cupid, 2S 

Dainty, A, 48 

Dinner, A good, 52 

Easter, 43 

Egg and beet, 52 

Egg, A dainty, 61 

Egg, delicious, 53 

Egg, novel, 53 

English wahiut, 54 

French endive, 44 

Fruit, 27 

Fruit potoourri, 21 

Gelatine luncheon, 46 

Globe artichoke, 37 

Grape fruit on artichoke 

hearts, 29 
Halibut, 61 
Hawaiian, 27 
Jerusalem artichoke, 37 
King's, 18 
Lemon gelatine, 49 
Lettuce and horse-radish, 8i» 
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Macaroni and celery, 42 

Macedoine, 43 

Maple, 72 

Marshmallow fruit» 22 

Meringue cracker, 71 

Mint vegetable, 47 

Nut, 54 

Olive, 20 

Ripe olive, 14 

Olive and cheese ball, 20 

Orange, 28, 29 

Orange and celery, 29 

Orange and prune, 21 

Oyster, 59 

Pea and walnut, 42 

Pear, cheese and nut, 22 

Pineapple, 16, 24 

Pineapple, canned, 31 

Pineapple, in tomato cups, 23 

Potato, 33 ^ 

Fresh rhubarb, 17 

St. Patrick's, 34 

Salmon, 58 

Salmon and Orange, 60 

Old fashioned hot slaw, 39 

Sour Fruit, 24 

Spinach, 49 

Strawberry, 30 

Sweetbread, 56 

Sweetbread and pea, 57 

Sweet potato, 37 

Tart apple, 30 

Tokay and Malaga grape, 24 

Tomato and asparagus tips. 

Tomato and cherry, 41 ' 

Tomato farci, 39 

Tomato and green pepper, 44 

Tomato jelly, plain, ^7, 46, 49 

Tomato luncheon, 30 

Stuffed tomato, 45 

Tuna, 56 

Vanity Fair, 22 

Variety chicken, 60 



Vegetable aspic, 48 
Watermelon and cantaloii^e, 

23 

Salad dressings, the "Black- 
stone," 6 

Boiled, ID 

Chicago Clttb» o 

Cooked, 4 

Curry, 13 

Decorative, 8 

French, 3 

Fruit, 9 

Horse-radish, 12 

Indian, 7 

Mint and parsley, i| 

Newport, 

Roquefort, 7 

Sour cream, 8 

Tango, 4 

Without oil, 5 
Salmon and orange salad, 60 
Salmon salad, ^ 
Salmon sandwiches, 7p 
Salted almond sandwiches, 83 
Sandwiches, 6f/ 

American, 77 

Baking powder nut k>af for. 

Banana, 71 

Blushing Bunny, 78 

Brown bread for, 68 

Celery, 82 

Chicken liver, yy 

Cracker, dainty, 71 

Cream cheese and nut, 83 

Cucumber, 80, 83 

Date, 70 

Date and nut, 74 

Delicious party, 80 

Fig, 70, 72 

Fig and date, 71 

Fig and ginger filling for, 69 

French, 77 

Herring, 79 
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Hot creamed chicken, 78 

Nasturtium, 82 

North Carolina cold beef, 78 

Nut and ginger, 72 

Olive, 73 

Parisian, y6 

Party, delicious, 80 

Peanut, 83 

Picnic, 76 

Pimento. 81 

St. Patrick, 81 

Salmon, 79 

Salted almond, 83 

Shad roe, 79 

Sweet, 69 

Sweet nut, 70 

Valentine, 75 

Veal, yf 
Sarsaparilla mead, 95 
Shad roe sandwiches, 79 
Slaw, old fashioned hot, 39 
Sour cream salad dressing, 8 
Sour fruit salad, 24 
Spinach salad, 49 
Steward's sauce, 9 
Strawberry cream, 100 
Strawberry salad, 30 
Stuffed tomato salad, 45 
Sweet sandwiches, 69 
Sweetbread salad, 56 
Sweetbread and pea sabd, 57 



Sweet nut sandwiches, 70 
Sweet potato salad, 37 

Tango salad dressing. A, 4 

Tart apple salad, 30 

Tartare sauce, 12 

Tea, to make, 87 

Tokay and Malaga grape salad, 

^ 24 

Tomato and .asparagus tips 

salad, 38 
Tomato and cherry salad, 41 
Tomato farci, 39 
Tomato and green pepper salad, 

44 
Tomato Jelly, 50 
Tomato jelly salad, 46, 47, 49 
Tomato luncheon salad, 36 
Tomato mayonnaise, 4 
Tomato sandwich, 84 
Tuna salad, 56 

Valentine sandwiches, 75 
Vanity Fair salad, 22 
Veal sandwiches, 75 
Vegetable aspic salad, 48 
Vinaigrette sauce,. 11 

Watermelon and cantaloupe 
salad, 23 
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